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Compleat ] Houſewife : 


Accompliſb 1 Getty man's 
COMPANION. 


BEING 


A Correction of upwards of Six Huddeed 


of the moſt approved REcEiPTS in 


Cook ER Y. eis,, 
Pas TRY, || CREAMS, 
ConFECTIONARY,|| JELLIES, 
PRESERVING, I MADE Wines, 
PickLEs, | CorDiaLls. 


With Coyyer PLaTES curiouſly engraven for 
the regular Diſpoſition or ent the various 
DISs ERES and Coursts. N, 

AND ALSO: 
BILLS of Fare for every Month in the Yar. 
To which is added, 


A 1 of above. Three, Hundred nl ds 
of MEpDicinEs; wiz. Drinks, Syrups, Salwes, Ointments, 


and yarious other Thing, of ſovereign and approved Efficacy 


in moſt Diſtempers, Pains, Aches, Wounds, Sores, e 
particularly Mrs. Stevens's Medicines for the Cure of the Stone 


the ſame, which have cured when the Perſon was diſordered, 
and the ſalt Water fail'd ; never before made publick ; fit r 


would be 3 to their poor Neigh ars. 85 
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By 'E. "SMITH. 


The THIRTEENTH EpiTton, with very nn; Adm, not 
| in any of the former Iinpreſſimt. | 


L 0 FE 0 W : Printed for H. PEMBERTON, at the "Golden Back, againit 
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and Gravel, and Dr. Mead's famous Receipt for the Cure of a x. 
Bite of a mad Dog ; with ſeveral other excellent Receipts for! 


for private Families, or ſuch publick-ſpirited Gentlewomen as + 


— Dunſtan' «-Cburch in Fhet-ftreet,. M. peo. . 
Price Fiv SUILLEINGS, wy 
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CR T' bein grown as unfa- 
— a for 4 Book now 
appear in Publick 
3 N Na Lag a Preface, as 
, 2 Lady to appear al 
e Ball without a Hoops 
Petticoat; I ſball cun- 
porn to Cuſtom for * 
on ſake, "and nat through any Neceſſuy: The 
Subject being both." common aud. ina ah, 
needs no . 70 introduce it, and 
bemg ſo neceſſary for the Gratiſieation 'of the 
l ſtands in need of ub Encomiums to 


aha, ew nuwea-days who love not good Eats 
Drinking ; ö therefore 1 * 2 thoſe 
199 gens; but + x three or Jour 3 n 5 * 


ure Perſons to the Pratfice of it, ſince there 


PREFACE. 


filled up previous te the Subject nſelf, I ſhall 
employ them on a Subject 1 think new, and not 
wet handled by any of the Pretenders to the Art 
of Cookery; and that is, the Antiquity of it; 
which, if it etther inſtrutt or divert, I ſhall be 

% ONT inns 


COOKERY, Confectionary, Sc. lite 
all other Sciences aud Arts, had their Infancy, 
and did not arrive at a State of Maturity but 
by ſow Degrees, various Experiments, and a 
lang Track of Time; for in the Infant Age of 
the World, when the new Inhabitants contented 
 themſetves with the ſimple Proviſion of Nature, 
viz. the Vegetable Diet, the Fruits and Pro- 
ductions of the teeming Ground, as they ſucceed» 
ell one another iu their ſeveral peculiar Seaſons, 
the Art of Cookery was unknown; Apples, 
Nuts, and Herbs, were both Meat and Sauce, 
and Mankind flood in no Need of additional 
Sauces, Ragoos, Kc. but a good Appetite, with 
a healthful and vigorous Conſtitution, a clear, 
wholeſome, odoriferous Air, moderate Exer 
ciſe, and an Exemption from anxious Cares, 
always ſupplied them withi © 


E read of no palled Appetites, but ſuch 
as proceeded from the Decays of Nature by 
reaſon of an advanced old Age; but on the 
Contrary, a craving Stomach even upon a 
Death-Bed, as in Iſaac; nor no Sickneſſes, 
but thoſe that were both the firſt and the 77 
„„ ö lFõ 


A A 


Corruption; and probat 
Seaſoning diſcovered , for of Salt we read, 


P R E FA CE. 


dich procceded from the. Struggles of Na. 


ture; which abhotred the Diſſolution. of Soul 


and Body; no Phyſicians to preſcribe for the. 


Sick, nor no Apothecaries to compound Medi- 
cines; for two thouſand Tears and upwards ; 


Food and Phyſick were the one and the ſame 


* 


BU 7 when Man be an to paſs from a 2 


Vegetable to an Animal Diet, and feed an 
Fleſh, Fowls, and Fiſh, then Seaſonings grew 


neceſſary, both to render it more palatable and 
ſavoury, and alſo to preſerve that Part which 
was not immediately Joe: from Stinking and 

ably Salt was 2 firſt 


AND this ſeems to be neceſſary, eſpe- 
erally for thoſe who are advanced in Age, 
whoſe Palates, with their Bodies, had 7 
their Vigour as to Taſte ; whoſe digeſtive Fa- 


culty grew weak and impotent; and thence 
proceeded the Uſe of Soops and ſavoury Meſ- 
| ſes ;, ſo that COOKERY then began to become 


a Science, though Lu x u R T had not brought it. 
to the Height of an ART: Thus we read, 
that Jacob made ſuch palatable Fottage, that 


| Efau purchaſed a Meſs of it at the txtrava- 


gant Price of his Birth-right: And Iſaac, 


before (by his laſt Will and Teſtament, he be- 
 queathed his Bleſſing to his Son Eſau, required 


3 him 


him to make ſome ſavory Meat, ſuch as his S 
loved; i. e. ſuch as was rehifhable to his blunted 
Palate. : 8 iS 


SO that gr hory.. of ſome ſort were then in 
we g though whether they were Salt, ſavoury. 

erbs, or Roots only, or Spices, the Fruits 54 
Trees, ſuch as TO, Cloves, Nutmegs ; Bark, 
as Cinnamon; Roots, as Ginger, &c. I ſhall 
not determine. FFF. 


As for the Methods of the Cookery of thoſe 
Times, Boiling or Stewing ſeems to have been 
the "qu. 2h  Broiling or Roaſting the next; 

beſides which, I preſume ſcarce any other were 
r. for two thouſand Tears and more; 1 


remember no other in the Hiſtory of 
nefis. e 


THAT Eſau was the firſt Cook, I ſhall 
ot preſume to aſſert ; for Abraham gave Or- 
| ders to dreſs a fatted Calf; but Eſau is the 
| firſt Perſon mentioned that made any Advau- 
| ces beyond plain Dreſſing, as Boiling, Roaſting, 
j &c. For tho we find, indeed, that Rebecca, 


his Mother, was accompliſhed with the Skill 

} f making ſavoury Meat as well as he, yet 
[ whether he learned it from her, or fbe from 
i him, is a Queſtion too knotty for me to deter- 
W. RY e 


A * WR ; 
ET 
2 5 — 


a JJC FH. <2: En 


conſtant Practice, 


and Perfection, if it is not got 


_ wrthin the 


k; BU T Cochery y did 55 remain "A 
mple Science, or a bare Piece ouſewifer 

or 2 Oeconomy; but in FL fi 1 
when Luxury entered the W orld, it grew to 
an Art, nay a Trade: For in 1 Sam. viii. 13: 
when the Tiraelites grew Faſhioniſts, and _ 
have a King, that they mi <5 be like the reſt of 


Their Neighb urs, „ we re of Cooks, OY 


ners, &c. 


THI S Art "ay of unterſal U, |, ond 1 in 

been ever ſince ere the 
ee, ; and we may, I think, with 
Reaſon believe 1s arrived at 570 reateſt 2 ight 
eyond it, even 
to its Declenſion ; for whatſoever new, upſtart, 
out-of-the-way Meſſes ſome Humouriſts have in- 


vented, ſuch as ſtuffing a roaſted Leg of Mut- 
ton with pickled Herring, and the FM are, 


only the Sallies of a capricious Appetite, and 
P73 Ibis rather than . the Art 


us 
TH E Art of Cookety, Ke. is due FR | 


verſified, according to the Diverſity of Nas 


tions or Countries; and to treat of it in that 


Latitude; would 2 an unportable Volume, 
and rather confound than improve thoſe that 
Would accompliſh themſelves with it: 1 ſhall 


therefore wy pot what 1 have to communicate 
mits of Pratticalneſs and Ile. 


Sm 4. Fun,; 


PAETACE 
ulueſs; and ſo within the Compaſs of a Ma- 
Jung that 00 neither Foy. the Hands to 
hold, the Eyes in reading, nor the Mind in con- 
cerving. "IH PMN 3 
WHAT you will find in the Foy 
Sheets, are Directions generally for dreſſmg 22 
ter the beſt, moſt natural and wholeſome Man- 
ner, ſuch Proviſions as are the Product of our 
own Country , and in ſuch a Manner as is moſt 
_ agreeable to Engliſh Palates ; ſaving, that 1 
have ſo far temporized, as ſince we have, to our 
Diſzrace, ſo fonaly admired the French Tongue, 
French Modes, and alſo French Meſſes, to pre- 
ſent you now and then with ſuch Receipts of the 
French Cookery as I think may not be diſagree- 
able to Engliſh Palates. NORSE VN 


THERE. are mated already in the World 
various Books that treat on this Subject, and 
which bear great Names, as Cooks to Kings, 
Princes, and Noblemen, and from which one 
might juſtly expect ſomething more than many, 
if not moſt of thoſe I have read, perform; but 
— myſelf decerved in my Expectations; for 
many of them to us are impracticable, others 
whimſical, others unpalatable, unleſs to depra- 
ved Palates; ſomeunwholeſome; many Things 
copied from old Authors, and recommended, 
 ewithout (as IT am perſuaded) the Copiers ever 
having had any Experience of the Palatable- 
eſs, or had any Regard to the Wholeſomeneſs 


of 


PREFACE, 


| of them; which two Things ought to be the 
ſtanding Rules, that no Pretenders to Cookery 
ought to deviate from. And I cannot but 
believe, that thoſe celebrated Performers, not- 
withſtanding all their Profeſhons of having 
ingenuou ſiy communicated their Art, mduſtri- 
y concealed their beſt Receipts from the Pub- 
lick. W Ay 


pe U T what I here prefent the Warld with, 


is the Product of my own Experience, and that 


for the Space of Thirty Tears and upwards ; 
during which Time I have been conſtantly em- 
| played in faſhionable and noble Families, in which 
the Proviſions ordered according to the follow- 
ing Directions, have had the general Approba- 
tion of ſuch as have been at many noble Enter- 


taiuments. 


THESE Receipts are all ſuitable to Engliſn 
_ Conſtitutions, and Engliſh Palates, wholeſome, 
 toothſome, all practicable and eaſy to be per- 
formed; here are thoſe pro for a frugal, aud 
alſo for a ſumpiuons Table; and if rightly ob- 
ſerved, will prevent the ſpoiling of many a good 
Diſh of Meat, the Waſte of many good Mate 
rials, the Vexation that frequently attends ſuch 
 Miſmanagements, and the Curſes not unfre- 
quenily Loe on Cooks with the aſual Re- 
NMiection, that whereas God ſends good Meat, 
the Devil ſends Cooks. e 


i. 


W 
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PREFACE. 


AS to thoſe Parts that treat of Confectio- 
nary, Pickles, Cordials, Engliſh Wines, &c. 
what I have ſaid in relation to Cookery, is 
equally applicable to them alſo. * 


5 Tis true, I have not been ſo numerous in 
Receipts, as ſome who have gone before me; 
but 1 think JI have made Amenas, in giving 
none but what are approved and pratiicable, 
and fit either 70 a genteel or a noble Table; 
and although 1 have omitted odd and fantaſtical 
Meſſes, yet Ihave ſet down a conſiderable Num- 
ber of Receipts, „ 


T HE Treatiſe is divided into ten Parts: 
Cookery contains above an hundred Receipts; 
Pickles, fifty ; Puddings, above fifty ; Paſiry, 
above forty; Cakes, forty; Creams and Jellies, 
above forty;, Preſerving, an hundred; made 
Wines, forty; cordial Waters and Powders, 
wake wing Medicines and Salves, abous 
three hundred; in all near eight hundred. 


IT HAVE likewiſe preſented you with © 
Schemes engraven on Copper-plates, for the ro- 
gular Diſpoſition or placing the Diſbes of Pro- 

Dijon on the Table, according to the beſt Mans 
ner, both for Summer and Winter, finſt and 
ſecond Courſes, Kc. if TS N 
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PREFACE: 


As for the Receipts for Medicines, Salves, 
Ointments, good in 2 Diſeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, &c. which 
amount to above three hundred, they are ge- 


nerally Family Receipts, that have never 


been made publick, excellent in their Kind, 


and approved Remedies, which have not been 
obtained by me without much Difficulty, and 


of ſuch Efficacy in Diſtempers, &c. to which _ 
they are appropriated, that they have cured 


when all other Means have failed; and a 


few of them which I have communicated to a 


Friend, have procured a very handſome Liveli- 


hood. 


THET are very proper for thoſe gene- 


rous, charitable, and chriſtian Gentlewomen, 


that have a Diſpoſition to be ſerviceable to 


their poor Country Neighbours, labouring un- 


der any of the afflifting Circumſtances men 


tioned; who by making the Medicines, and 


grneres fly contributing as Occaſions offer, may 


elp the Poor in their Afflictions, gain their 


Good-Will and Wiſhes, entitle themſelves to 
their Bleſſings and Prayers, and alſo have the 
Pleaſure of ſeeing the Good they do in whis World, 
and have good Reaſon to hope for a Reward 
(though not by way of Merit) in the World to 


come. 


AY 


P RE FAC E. 


AS the I hole of this Collectiou has coſt me 
much Pains, and a thirty Tears diligent Applia 
cation, and I have had Experience of their Uſe 
and Efficacy, I hope they will be as kindly ac- 
cepted, as by me they are generouſly offered to 
the Publick; and if they prove to the Advans 
tage of many, the End will be anſwer d that 
is propoſed by her that is ready to ſerve the Pubs 
tick in what ſhe may. 5 


Year. 


AB1Lt of Fant ſor every Bae of 


the 


For JANUARY. 
Firſt Courſe. 


llar of Brawn 
Biſque of Fiſh 


Soop with Vermicelly _ 


Orange Pudding with Oyſter Loaves 


.- Cutlets ©. | 
Turkeys Livers- forced 


with 


Patties 
Chine and Turkey 
Lamb Paſty *” 

| Roaſted Pullets 

Eggs 
Oyſter Pye 


Roaſted Lamb in Joints 


x Grand Sallad with Bic 


Another Second Courſe. 


 Woodcocks 


Pheaſants 


Salmigondin 


Partridge Poults 
Biſque of Lamb 


Pippins ſtewed. IT 
For Ri T7 
Firſt Courſe, 


OOP Lorain 


Turbot boiled, with ; 


kles : Oyſters and. Shrimps | 
3 Grand Patty 
Second Courſe. | Hen Turkeys with Eggs 
Wild-Fowl of all Sorts Marrow Puddings 
Chine of Salmon boiled Stewed Carps: and broiled 
with Smeltes FF 
Fruit of all Sorte Spring Pye 
Jole of Sturgeon . Chine of Motion with 
_ Collared Pig © © eee, 
Dried Tongues, with falt | Diſh of Scotch Collops 
SGallads Diſh of Salmigondin 
Marinated Fiſh | _- 2 wal Second Courſe. | 
Another Firſt Courſe, Fat Chickens and tame 
Soop a. la- royal Pigeons 
Carp Blovon Aſparagus and Lupins 
Tench ſtewed;with pitch- Tanſy and Fritters 
cocked Eels os - e; Sorts 
Rump of ef a · la- braiſe DI ol Irie ES 
Turkeys * daube . Diſh of Tarts, Cuſtards, 
Wild Ducks comporte and Cheeſeakes. 
Fricando of Veal, with Another Firſt Courſe. | 
_ Vaal Olives : poop a-la-Princeſſe 


Fi 


Fiſh, the beſt you can get 
Calf*-head haſh'd = 
Pullets a-la-royal 

Kettle Drums 


French Patties 
Pupton of Veal 


Another Second Conſe. 
Ducklings | 


uails 
Roaſted Lobſters 

Potted Lampreys 
Blamange 

Orange I caves 
Morels and Truffles ra- 
go dt 

Green Cuſtard. 


For MA RCH, 
Firft Courſe. 


IIS H of Fiſh of all 


Sorts 

Soop de Sante 

Weſtphalia Ham and p. 

n 
Battalia Pye 

Pole of Ling | 
Diſh of roafted Pongs 

and Udders 
Peaſe Soop 
Almond Pudding of n 


Olives of Veal a-la-mode 


Diſh, of Mullets boiled, 


Second Courſe. 
Broiled Pike 
Diſh of Nets, dal, and 
Quails 5 | 


* 
* 


2 


A Bill of Fare for 


Skerret Pye 
Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 


Diſh of cream'd Tarts 
Beef Collops 1 


Another Firſt Courſe, 


Green Puery Soop 
Fiſh of Sorts 
Tongue Pye 


Chine of Mutton, or F Fl 
let of beef ſtuffed, lar- 
ded and roaſted 

Pigeons comporte 

Beef a- la- mode 

Roaſted Ham and Pee- 
Pers. ; * 


| Another Second Courſe, 


Green Geeſe 


Sweetbreads roaſted 
Chickens a-la-Creme _ 
Cocks-combs and Stones 
comporte 


Crocande of Pippins | 


Cuſtard Pudding 


Fried Oyſters 
11"! Butter'd Cray. flh. 


For APRIL. 5 
Hirſt Courſe. 
J Eſtphalia Ham 
and Chickens 
Diſh of haſh'd Carps | 
Biſque of 5 a | 
Lumber Pye 


Chine of Veal 955 
Grand Sallad 


Beef Wwe OY 3 
Almond Fiotenlines f 
Fricaſſee 


every Seaſon of the Year. 


Fricaſſee of Chickens 
Diſh of Cuſtards 
Second Courſe. 
Green Geeſe and Duck- 
lings 
Butter d Crab, with 
Smelts fried 
Diſh of ſucking Rabbits 
Rock of Snow and Sylla- 
bubs 
Diſh of ſouced Mullets 


Buttered Apple Pye 
March- pain 


Another Firſt Courſes. 
Soop Lorain 
Salmon Blovon 
| Breaſt of Veal Ragooed 
Cutlets a-la-Maintenon 
Pupton of Pidgeons _ 
Bit que of Sheeps Tongues 
Scale of Mutton 
Almond Pudding 


Another Second LY 
Turkey Poults 
 Leverets 

| Green Peaſe 
Biſque! of Muſhrooms | 
Tarts creamed 


Ragoo of Green Morels 


Lobſters ſereene 
Fried Smelts. 


For May, | 


Bi Courſe, 
FRE of Salmon, Ge, 

D 3 Soop 

iſh of ſweet addin 

of Colours Pu 85 


Diſh of Peaſe 


Chicken Pye _ 
Calf's. head haſhed 


Chine of Mutton 


Grand Sallad 
Roafted Fowls a- vide 


Roaſted T ongues and 


Udders 
Ragoo of Veal, Sc. 


Second Courſe. 


Diſh of young Turkeys 


larded, and. nails. 


Biſque of Shellfiſh 


| Roaſted Lobſters 


Green Geeſe 


' Diſh of Sweetmeats | 
Orangeado Pye 


Difh of Lemon and Cho- 
colate Creams 

Dich of collared Eels with 
Cr ay-fiſh _ 44 
' Another Firſt C curſe. 

Soop a-la Sante | 


Calvert Salmon = 
Hanch of Veniſon 


Veniſon Paſty 


Roaſted Geeſe 


Chine of Veal, with Fil. 


lets ragooed 


Beef a-la-braiſe 


Another Second Corſe. 
Pheaſants - 


Peaſe a- la Grime” 


Peepers roaſted 

Stewed Af en 

Codling i 

Fruit of Al CT EY 

Fried Lamb-ſtones 7 
Be 


4 
I \ + 


A Bill of Fare for 


For Tone. 
[Firſt Courſe, 
Oaſted Pike and 
Smelts 
Weſtphalia Ham and 
young Fowls 
Marrow Puddings 
Haunch of Veniſon roaſt- 
3 
Ragoo of Lamb-ſtones 
and Sweetbreads 


Fricaſſce of young Rab- 


bits, Sc. 
Umble Pyes 
Diſh of Mullets 
Roaſted Fowls 
Diſh of Cuſtards 
Second Courſe. 
Diſh of young Pheaſants 


Diſh of fried Soles and 
Eels 


Potato Pys 
Jole of Sturgeon 


Diſh of Tarts and Cheeſe- 


_ cakes 


Diſh of Fruit of Sorts 


Syllabubs 
Anotber Firf Courſe. 
Soaps 


Fiſh of Sorts: 


Comporte of Fowls 
Pupton of Sheeps Trot- 
©» +. 


Collared Vida” with 


Ragoo 


Chickens boiled, W 


Lemon Sauce 


Mackrel | 
Leg of Lamb forced, 
with the Loin frical- 

ſeed in the Diſh. 


Another Second Courſe, 


Roaſted Lobſters 


Piſtachio Pudding 
White Fricaſſee of Rab» 
bits 


Gooſeberry Tarts 


Cray-fiſh 


Salimigondi 


Fiſh in Jelly 
Fried Artichokes 
For JoLy. 
Firft Courſe. 


C CK Salmon with 


buttered Lobſters 
Difh of Scotch Collops - 


Chine of Veal 


Veniſon Paſty 
Grand Salad i 
Roaſted Geeſe and 
Ducklings 


Patty Royal 


Roaſted Pig larded 

Stewed Carps 

Diſh of Chickens boiled, 
with Bacon, 9 


Second Courſe. 
Diſh of Partridges and 


uails _---. | 
Diſh of Lobſters and 


Prawns 
Diſh of Dueks and tame 


Pigeons 5 
Diſh 


every Seaſon of the er. 


Diſh of Jellies 
Diſh of Fruit 
Diſh of marinated Fiſh 
Diſh of Tarts of Sorts 
Another Firſt Courſe, 
Rice Soop with Veal 
A Diſh of Trouts 
A brown Fricaſſce of 
Fowls 
A Calf's Head inked, 
_ cleared, and ſtewed, 
with a Ragoo of Muſh- 
rooms 
1 Mutton Maintenon 
Rabbits with Onions 
= Lumber Pye 
Ham Pye 


Another Second Courſe. 


A Hare larded 
Neck of Veniſon 
A 
Ragoo of Artichokes 
Cocks-combs a-Ja-Creme 
= Fruit of Sorts 
= Currant Tart 
Apple Puffs 


For AvovusT, 
_ Firſt Courſe, 


Eſtphalia Ham 
YN and Chickens 
Biſque of Fiſh 
Haunch of Veniſon | 
_. roaſted 
Veniſon Paſty 
Roaſted F 3 a-la-daube 
Umble a 


White Fricaſſee of 
Chickens 

Roaſted Turkeys larded 

Almond Florendines _ 


Beef a-la-mode 


Second Courſe. 


Diſh of Pheaſants and 
Partridges 


| Roaſted Lobſters 


Broiled Pike 

Creamed Tart © | 

Rock of Snow and 81 
labubs 

Diſh of Sweatmeats 


Salmigondin. 


Another Firſt Courſe. 


Stewed Veniſon in Soop 


Haddock and Soles 


Leg of Mutton a-la- 


daube 


Rabbit patty 
_ Chine of Lamb 


Beams and Ham 

Neck of Mutton boned 
and roaſted with a Ra- 
g 00 of Cucumbers. 


Another Second Courſe. 
Biſque of Lamb white 
Turkeys roaſted and 

larded 

Sweet-breads and lamb- 

ſtones 

F ruit of Sorts 


Morello Cherry Tarts 


Strawberries or Raſp- 
berries. 


Artichokes. 


183 Fog 


A Biil of Fare, for 


r 
Firſt Courſe. 


Oiled Pullets with 


Oyſters, Bacon, &c. 

Biſque of Fiſh 
Battalia Pye 
Chine of Mutton 

Diſh of Pickles 
Roaſted Geeſe 
Lumber Pye 
_ Olives of Veal with Ra- 
Dich of boiled Pigeons 

with Bacon. 


SGccond Courſe. 


Diſh of Ducks and Teal 
Diſh of fried Soles 
Butter*d Apple-pye 

Jole of Sturgeon 

Diſh of Fruit 

March-pane 


Another E Firſt Courſe, 


Green Peeſe Soop 
Fiſh of Sorts _ 
Geele a-la-daube 
Stewed Hare 
Biſque of Pigeons 


Breaſt of Veal a- la Creme 


Biſque of Rabbits 


2 of Veal; with Sor- 


rel Sauce. 


ot Second Courſe, 


| Pheaſant larded, with 


Sallery Sauce 
Ported Wheat-cars 


Roaſted Tongues 


Scoloped Lobſters 
Butter*d Crabs 


Stewed Ducks 


Stewed Muſhrooms. 


_ Collared Eels 


Crocande of Sweetmeats 
For OcroB ER. 


Firſt Courſe. | 
Eſtphalia Ham 


and Fowls 


Cods-head with Shrimps 


and Oyſters 


| Hanch + Doe with Ud- 


_ dera-la-ſorce 
Minced Pyes 


Chine and Turkey 


Bitque of Pigeons 5 
and 
Udders # 


Scotch Collops 
Lumber Pye 


Second Courſe. 
Wild Fowl of Sorts 


Chine of Salmon broiled 
Artichoke Pye 


Broiled Eels and Smelts 


 Salnſigondin 
Diſh of Fruit 


Piſh of Tarts and Cu- 
ſtards 


Auther Firſt Courſe. | 


Soop of Beef Bollin 
Crimped Cod and Sen- 


ITY 


Pallets vithOy a 


Calf's Head | ls Creme 
Veniſon 


— 


u- 


n- 


Diſh 


every Seaſon of the year. 


Veniſon Palty 

Beef a-la-mode 
Ox-cheek, with Ra oO 
of ee 1 
Lemen Torte 


Another Second Courſe, 


Teals and Larks 


Turkeys roaſted 
Tanſy and Black-caps 
Florendines , 


Scolloped Oyſters 
Fried Smelts 
| Cocks-combs comporte 
Fruits of Sorts, 


For NovemB ER. 


Firſt Courſe, 


> Oiled Fowls with 
Savoys, Bacon, Sc. 


and ſcolloped Oyſters 


Che of Veal and Ra- 


O00 


Sallad and Pickles 
Veniſon Paſty | 
Roaſted Geeſe 
Calf's Head haſhed 
Diſh of Gurnets 


Grand Patty 


Roaſted Hen Turkey : ' 


| with Oyſters 
Second Courſe, 


Chine of Salmon and 


Smelts 


Wild Fowl of Sorts 


Potatoe Pe. 


of ſtew'd Carps 


Crocande 


Marrow Pudding 


Sliced Tongues 
Pickles 
Diſh of Jellies 


with 


Dich of Fruit 
Quince Pye. 


Another Firſt Gaus 


Harrico of Mutton 


Fiſh of Sorts 

Haunch of Veniſon 

Fillet of Veal a-la-braiſe 

Chine of Mutton, with 
ſtewed Sallery 

A Pupton, with Main- 
tenon Cutlets. | 


Another Second Cour ſe. 


Roaſted Woodcocks 


Roaſted Lobſters 
Butter'd Crabs 
Larks with brown 


Crumbs 
Fried Oyſters round two 
Sweetbreads, larded 


and roaſted 
A Pear Tart 
of- Sweet- 
meats, 


For Dzcrmpyn 


it Courſe. 


Eſtphalia-Ham 
and Fowls 
Soop with Teal 
Turbut, with Shrimps 
and Oyſters 


C hugs 


A Bill of Fare, &c. 


wk Bacon and Another Firſt Courſe. 
Battalia Pye Vermicelly Soop 
Roaſted Tongue and F iſh of Sorts 
 Udder, and Hare J ugged Hare 
Pullets and Oyſters, Sau- Beef a-la-royal 
ſages, Se. Scotch Collops 
Minced Pyes French Patty, with 


Cods- nead with Shrimps Teal, Tc. 


Rice Pudding. 
Second Courſe. Another Second Courſe.” 


Roaſted Pheaſants and Snipes, with a Duck in 
Partridges the Middle 
Biſque of Shell-fiſn Broiled Chickens, with 

Tanſy Muſhrooms 
Diſh of roaſted. Ducks Pickles of Sorts. -- 
and Teals. White Fricaſſee of Tripe 


Jole of Sturgeon _ Pulled Chickens | 
Pear Tart creamed Stewed Oyſters 


Diſh of Sweetmeats Stewed beer 
Diſh of Fruit of Sorts. Curdoons. 


A Les 
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T To make a So. 


TAKE a leg of beef, and boil it 
down with ſome falt, a bundle of 
ſweet-herbs, an onion, a few cloves, 
a bit of nutmeg; boil three gallons of 
water to one; then take two or three 
kj pounds of lean beef cut in thin ſlices ; 
then put in your ſtew-pan a piece of 
8 butter as big as an Egg, and flour it, and let the pan 
J be hot, and ſhake it till the butter be brown then 
15 lay your beef in your pan over a pretty quick fire, co- 
ver it clofe; give it a turn now and then, and ſtrain 
in your ſtrong broth, with an anchovy or two, a 
hatdful of ſpinage and endive boiled green, and 
. _— 
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drained and ſhred groſs ; then have pallets ready 
boiled and cut in pieces, and toaſts fry'd and oe 
like dice, and forc*d-meat-balls fry*d : take out the 
fry'd beef, and put all the reſt together with a little 
Pepper, and let it boil a quarter of an hour, and 
ſerve it up with a knuckle of veal, or a fowl boiled 
in the middle, 


Another Gravy Sp. 


AKE a leg of beef, = a piece of the neck, 

and boll it till you have all the goodneſs out of 
it ; then ſtrain it from the meat; z then take half a 
pound of freſh butter, and put it in a ſtew-pan, and 
brown it; then put in an onion ſtuck with cloves, 
ſome endive, fallary and ſpinage, and your ſtrong 
| broth, and ſeaſon it to your palate with falt, pepper 
and ſpices, and let it boil together, and put in chips 
of French bread dry'd by the fire, and ſerve it up 
with a French roll toaſted in the middle. 


To make Craw-fiſh or Lobfter-Soops. 


AKE whitings, flounders and grigs, and put 
them in a gallon of water, with pepper, falt, 
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cloves, mace, a bunch of ſweet herbs, a little onion, 1 
and boil them to pieces, and ſtrain them out of the 


liquor; then take a large carp, and cut off the fiſn 
of one fide of it, and put ſome eel to it; and make 
forc'd-meat of it, and lay it on the carp as before; 
dredge grated bread over it, and butter a diſh well, 
and put it an oven and bake it; then take an hun- I 
dred of craw-fiſh, break all the ſhells. of the claws i 
and tails, and take out the meat as whole: as you 
can then break all the ſhells ſmall, and the ſpawn I 
of a lobſter, and put them to the ſoop, and if you 

pleaſe ſome gravy ; and give them a boil together, 
and ſtrain the liquor out into another fauce-pan, 
with the tops of French rolls dried and beat, and 
fifred, and give it a boil up to thicken ; then brown 
ſome butter, and put in your tails and claws of your 

craw-fiſh, and ſome of your. fore d. meat mage 
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into balls, and put your: baked carp into the middle 
of the diſh, and pour your ſoop on bolling hot, 


and your craw-fiſh or lobſter in it; garniſh the diſh 
with lemon and ſcalded greens. 


4A Faſting-Day Sooß. 


AK E ſpinage, ſorrel, chervil and lettuce; = 
and chop them a little; then brown ſome but- 
ter, and put in your herbs, keep them ſtirring that 
they do not burn ; then having boiling water over the 


f fire, and put to it a very little pepper, ſome falt, a 
a whole onion ſtuck with cloves, and a French roll cut 
d in ſlices and dried very hard, and ſome Piſtachia 


5 kernels blanched and ſhred fine, and let all boil to- 
g gether; then beat up the yolks of eight eggs with a 
er little white wine and the juice of a lemon, and mix 
ps It with your broth, and toaſt a whole French roll, 
Ip and put in the middle of your diſh, and pour your 
7 foopover it; garniſh your diſh with ten or twelve 
_ . eggs and ſcalded ſpinage. 

ut Savoury Balls. 

ut, (A K E. part of N of lamb or veal, and ſcrape 
n, it fine, with the ſame quantity of minc'd beef- 
the ſuet, a little lean bacon, ſweet herbs, a ſhallot, and 
fiſh I anchovies, beat it in a mortar till it is as ſmooth 48 
ake wax; ſeaſon it with ſavoury ſpice, and make it into 
re; little balls. 1 | 
ell, | - Another 22 ay. ; 

wr AK E the fleſh of fowl, beef. ſuet and mar- 
laws row, the ſame quantity; ſix or eight oyſters, 
vou BY lean bacon, ſweet herbs and ſavoury ſpices3 3 pound 
* it, and make it into little balls. 

_— A Caudle for Sweet Pjes. | 
pan, A K E ſack and white-wine alike in quantity, 


a little verjuice and ſugar, boil it, and brew 
rown it with two or three eggs, as butter'd ale; when the 
your Pyes are baked, pour it in at the funnel, and ſhake 
made it together, 1 


into; bz : 4 Lear 


De Compleat Ho uſew * 
A Lear for ſavoury Pyes. 


AKE claret, gravy, oyſter-liquor, two or 
three anchovies, a faggot of ſweet-herbs and 


an onion ; boil it up and thicken it with brown but- 
ter, then pour it into your ſavoury pyes when called 


for. 
A Ragoo for made Diſhes. 


AKE claret, gravy, ſweet-herbs, and ſavoury 


ſpice, toſs up in it lamb-ſtones, cocks-combs, 
boiled, blanched, and fliced, with fliced ſweet- 


meats, oyſters, muſhrooms, truffles and murrels; 


thicken theſe with brown butter; uſe it when called 


for. 


To nale P lumb-Porridge. 
AK Ea leg and ſhin of beef to ten gallons of 


is ſtrong ſtrain it out; wipe the pot, and put in the 


broth again; ſlice ſix- penny loaves thin, cutting off 


the top and bottom z put ſome of the liquor to it, 
cover it up, and let it ſtand a quarter of an hour, 
and then put it in your pot; let it boil a quarter of 
an hour, then put in five pounds of currants; let 
them boil a little, and put in five pounds of raiſins, 


and two pounds of prunes, and let them boil till they 8 


ſwell, then put in three quarters of an ounce of mace, 
half an ounce of cloves, two nutmegs, all of them 


beat fine, and mix it with a little liquor cold, and 


put them in a very little while, and take off the 
pot, and put in three pounds of ſugar, a little ſalt, 
a quart of ſack, and a quart of claret, the juice of 
two or three lemons; you may thicken with ſago 
inſtead of bread if you pleaſe; pour them 1 into earth · 
en pans, and keep them for uſe. 


A Soop, or Pottage.. 


AK E ſeveral knuckles of mutton, a knuckle 


of veal, a ſhin of beef, and put to theſe 
g $< twelve 


water, boil it very tender, and when the broth 
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twelve quarts of water, cover the pot cloſe, and ſet 
it on the fire; let it not boil too faſt; ſcum it well, 
and let it ſtand on the fire twenty-four hours; then 
ſtrain it thro? a colander, and when it is cold take 
off the fat, and ſet it on the fire again, and ſeaſon it 
with falt, a few cloves, pepper, a blade of mace, 
a nutmeg quarter'd, a bunch of ſweet-herbs, and a 
pint of gravy ; let all theſe boil up for half an hour, 
and then ſtrain it; put ſpinage, ſorrel, green peaſe, 
aſparagus, or artichoke-bottoms, according to the 
time of the year; then thicken it up with the yolks 


of three or four eggs; have in readineſs ſome ſheeps . 


tongues, cocks-combs and fweet-breads, ſliced thin 
and fry*d, and put them in, ſome muſhrooms, and 
French bread dry*d and cut in little bits, ſome forc*d- 
meat-balls, and ſome very thin ſlices of bacon ; make 
all theſe very hot, and garniſh the diſh with cole- 

worts and ſpinage ſcalded green. 

To make Peaſe Pottage. 

TAKE a quart of white peaſe, a piece of neck- 
beef, and four quarts of fair water, and boil 
them till they are all to pieces, then ſtrain them 
thro' a colander; then take a handful or two of ſpi- 
nage, a top or two of young coleworts, and a very 

ſmall leek; ſhred the herbs a little, and put them 
into a frying pan, or ſtew-pan, with three quarters 
of a pound of freſh butter, but the butter muſt be 
very hot before you put in your herbs; let them 
fry a little while, then put in your liquor, and two. 
or three anchovies, ſome ſalt and pepper to your 
taſte, a ſprig of mint rubb'd in ſmall, and let it al! 
boil together till you think it is thick enough; then 
have in readineſs ſome forc'd meat, and make three 
or fourſcore balls, about the bigneſs of large peas, 
fry them brown, and put them in the diſh you ferve 
it in, and fry ſome thin ſlices of bacon, put ſome in 
the diſh, and ſome on the brim of the diſh, with 
ſcalded ſpinage; fry ſome toaſts after the balls are 
a3 - brown 


. 


1 c 


Jour hands. 
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brown and hard, and break them into the diſh; 

then pour your pottage over all, and ſerve to the 

table. | 
To Burn Butter, 

HAK E ſome flour upon two or three ounces 


of butter, put it into a hot frying-pan that it 
may hiſs 3 let it boil, and do not ſtir it; when it 


turns brown, put in the liquor you intend to thick- 


en, and keep it quick TIS : boil it well, or it 


will taſte raw. 


To make ſtrong Broth to keep for Uſe. 


AK E part of a leg of beef, and the ſcrag 
end of a ak of mutton, and break the bones 


in pleces, and put to it as much water as will cover 


it, and a little ſalt; and when it boils, ſcum it clean, 


and put into it a whole onion ſtuck with cloves, a | 


bunch of {weet-herbs, tome pepper, a nutmeg quar- 
tered ; let theſe boil till the meat is boiled in pieces, 


or three anchovies, and when they are diſſolved, 


ſtrain 1t out; and Keep it for any ſort of haſh or 
fricaſy. : 


i make Forc d Meat. 


TA KE part of a leg of mutton, veal or beef, 
and pick off the ſkins and fat, and to every 


and the ſtrength boiled out of it; then put to it two 


pound of meat put two pounds of beef ſuet; > ſhred 4 


them together very fine, then ſeaſon. it with pepper, 


falt, cloves, mace, nutmeg, and ſage; then put al! 
into a ſtone-mortar, and to every two pounds of meat 
put half a pint of oyſters, and fix eggs well beaten, } 
then mix them all together, and beat it very well; 

then keep it in an earthen pot for your uſe ; put a lit 


tle flour on the top, and when you roll them up flour 


To ew a Rump of Beef. 
TUFF the under part of the beef with forc'd- 


meat made of grated bread, beef. ſuet, ſweet- 
herbe, 


——ũ—— — 
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herbs, ſpice, and anchovy, with a little ſalt, freſh 
oyſters or muſhrooms, with two or three eggs beaten 
fine to mix up with the ſtuffing ; then put it into a 
pot to ſtew, with as much water as will near cover 
it, ſome whole pepper, three or four cloves, and a 
little ſhred nutmeg, or a few blades of mace; then 
take up the beef, and take off all the fat, and then 
put in a pint of ſtale beer, with a good quantity of 
ſtrong gravy, ſo let it ſtew in a fmall quantity of 
liquor; it muſt be turned once or twice: fry ſome 
crumbs of bread brown, ſtrain the liquor, and put 
in theſe crumbs to thicken it; then put in your 
gravy and not be fore; let it juſt ſimmer a little; 
then you may put in ſome oyſters, muſhrooms, an 
ox's palate : this requires ſix or ſeven hours ſtewing. 
Make ſome ſauce of the liquor. 


To roaſt a Rump of Beef. 


ET your beef lie two 4 in ſalt, then waſh 
it, and lay it one hour in a quart of red wine 


4 a pint of elder vinegar, with which baſte the 


beef very well while it 1s roaſting ; then take two 
pallets well boiled fliced thin; make your fauce 
with burnt butter, gravy, muſhrooms, oyſters z to 

which add the pallets, and ſerve it up. 


To roaſt a Loin of Mutton. 


LE E off the skin, and when it drips, drudge 
1t with grated bread and mole-hill-thyme pow- 


f Sea; ſo do till it is enough: you may run a 
= long Sn in the fleſh in the inſide, and ſtuff 


the whole full of forc'd meat, with bread, herbs, 


lemon- peel, and an egg beat up; ſo make n i 
eee c 


To roaſt a Breaft of Mutton. 


Breaſt of mutton dreſꝰd thus is very good; the 
forc*d-meat muſt be put under the skin at the 


end, and then the ſkin pinn'd down with thornss 
before you dredge i it, waſh it over with a bunch of 
feathers dipt in eggs. ov 


| bw. 
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To roaſt a Shoulder of Mutton in Blood, 


"1UT the ſhoulder as you do veniſon, take off 
the ſkin, let it lie in the blood all night; then 

take as much powder of ſweęt-herbs as will lie on a 
ſixpence, a little grated bread, ſome pepper, nut- 


meg and ginger, a little lemon- peel, the yolks of two 
eggs boil'd hard, and about twenty oyſters and ſalt; 


temper all together with ſome of the blood, and ſtuff 


the ans, thick with it, and lay ſome of it about the 


mutton ; then wrap the caul of the ſheep round the 
ſhoulder ; roaſt it, and baſte it with blood till it is 
near roaſted ; then take off the caul, dredge it, and 
baſte it with butter, and ſerve it to the table with 


pyenifon- ſauce in a baſon. If you do not cut it veni- 
ſon-faſhion, yet take off the ſkin, becauſe it eats 


tough; let the caul be ſpread while it is warm, or it 


will not do well; and next day when you are to uſe. 
it, wrap it up in a cloth that has been dipt in hot 
water: for ſauce, take ſome of the bones of the 


breaft, chop them, and put to them a whole onion, 
a bay-leaf, a piece of lemon- peel, two or three an- 
chovies, with ſpice that pleaſe ; ſtew theſe, then add 


ſome red wine, oyſters, and muſhrooms. 


To few. a Head, Ching, and Mech of 2 
Veniſon, #| 


IRST take off all the fat, then cut it in pieces, 
to your liking, and ſeaſon it with your com- 


Pad ſeaſoning, an onion or two quartered, and 


two or three bay- leaves; put them in à ſtew-pan, 


with water near enough to cover them; let it ſtew 


fill it is almoſt enough, and then put in a bottle of | 
ſtale beer, or half red wine and half heer; it may 
ſtew two hours before this is in, and one after; burn 


a quarter of a pound of butter pretty thick with 


the liquor of the yeniſon, and mingle with it when 


yau ſcrye it; the fat taken off muſt be put in ſame 
rune before the veniſon has done ſtewing. If you 


out 
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t in beer inſtead of red wine, boil it and ſcum it 
before you put it in, * 


4A Lamb Pye. 
UT a hind quarter of lamb into thin ſlices, 
ſeaſon it with ſweet ſpices, and lay it in the 
pye, mix*d with half a pound of raiſins of the ſun 
ſtoned, half a pound: of currants,. two or three 
Spaniſh potatoes boil'd, blanched, and fliced; or 
an artichoke bottom or two, with prunella's, dam- 
ſons, gooſberries, and cloſe the pye; when *tis baked 
make a caudle for it, „ 


A Chicken Pye. 

AKE fix ſmall chickens; roll up a piece of 
butter in ſweet-ſpice, and put it into them; 
then ſeaſon them, and lay them in the pye, with 
the marrow of two bones, with fruit and preſerves, 
as the lamb pye, with a caudle, 


- A Lumber Pye. | 
Y AKE a pound and a half of a fillet of veal, and 
mince it with the ſame quantity of beef-ſuet ; 
ſeaſon it with ſweet ſpice, five pippins, an handful 
of ſpinage, and a hard lettuce, thyme and parſley : 
mix it with a penny grated white loaf, the yolks of 
eggs, ſack and orange-flower water, a pound and a 
half of currants and preſerves, as the lamb pye, 
with a caudle, An humble pye is made the fame 


way. = 255 
e , co 
hey a hind quarter of lamb into thin ſlices; 
4 ſeaſon it with ſavoury ſpice, and lay them in 
the pye with an hard lettuce and artichoke bottoms, 
the tops of an hundred of aſparagus: Lay on but- 
ter, and cloſe the pye. When it is baked, pour 


A Mu 
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ſpice ; 3 fill ha pye, lay on the butter, and cloſe 

the pye: when it is baked, toſs up a handful of 

chopp'd capers, cucumbers and oyſters, in gravy, 
and n and drawn butter. 


A “Pigeon Pye. 


Fl U 8 8 and ſcaſon your pigeons with Aro 
ſpice, lard them with bacon, and ſtuff them 
with forc'd- meat, and lay them in the pye with the 
ingredients for ſavoury pyes, with butter, and cloſe 
the pye. A Lear, A. chicken or capon pye is 
made the ame Na y. 


A Battalia Py, ye. 


| A K E four ſmall chickens, 75 ſquab pigeons, — 
four ſucking rabbets z-cut them i in pieces, ſea- 
ſon then with ſavoury ſpice ; and lay them 1 in the 
pye, with four ſweetbreads ſliced, and as many 
ſheep's-tongues, two ſhiver'd" pallets, two pair of 
 Jamb-ſtones, twenty or. thirty coxcombs, with fa- 

voury balls and oyſters. AY on butter, "and dok 

the pye. A Lear. = 


AN 1 Pye. 


ALF boil the tongues, blanch and lice them; 

ſeaſon them with ſavoury ſpice, with balls, 
fic by lemon and butter, and cloſe the oe” When 
it is baked, you into it a ragoo, 


1 pickle Oy Here. 


43 AKE a quart of oyſters, and waſh them in 
1 their own liquor very well, till all the gritti - 
nel is out; put them in a fauce-pan or ſtew-pan, 
and ſtrain the liquor over them, ſet them on the fire, 
and ſcam them; then put in three or four blades of 
mace, a ſpoonful of whole pepper- corns 3 When you 


n 5 are boiled enough, throw in a glaſs of 
white 
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- white-wine ; let them have a thorough ſcald; then 
take them up, and when they are cold, put them in 
a pot, and pour the liquor over them, and keep 
them for uſe. Take them out with a ſpoon. 
4 To collar Eels. _ 4 
7 AK E-.your Eel and cut it open; take out the 
bones, and cut off the head and tail, and la! 
the Eel flat on a dreſſer, and ſhred ſage as fine as 


poſſible, and mix it with black pepper beat, nut- 
3 grated, and ſalt, and lay it all over the Eel, 


at each end: then ſet over ſome water with pepper 
and ſalt, five or ſix cloves, three or four blades of 
mace, a bay-leaf or two; boil it and the bones and 
head and tail together; then take out the head and 
tail, and put it away, and put in your Eels, and 
let them boil till they are tender; then take them 
out of the liquor, and boil the liquor longer; then 
take it off, and when it is cold put it to your Eels, 
but do not take off the little cloths till you uſe 
%%% 2 ns 


| .. 
_ To Leh no 
AK E a dozen of large lobſters; take out all 
I the meat of their tails and claws after they are 
boiled; then ſeaſon them with beaten pepper, ſalt, 
cloves, mace, and nutmeg, all finely beaten. and 
mixed together; then take a pot, put therein a lay- 
er of freſh butter, upon which put a layer of lob- 
ſter, and then ſtrew over ſome ſeaſoning, and re- 
peat the ſame till your pot is full, and your lobſter 
all in; bake it about an hour and an half, then ſet 


It will keep a month or more, if you pour from it 
the liquor when it comes out of the oven, and fill it 


8 
4 4+ 8 


Hog 


and roll it up hard in little cloths, and tye it up tigt 1 


* 


it by two or three days, and it will be fit to ear. 
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Hung Beef. 
AK E a ſtrong brine with bay-falt, and pe- 
tre-ſalt, and pump-water, and ſteep therein a 
rib of beef for nine days; then hang itup in a chim- 
ney where wood or faw-duſt is burnt; when it is a 
little dry, waſh the outſide with blood two or three 


times, to make it look black, and when it is dried 
enough, boil it for uſe. 


To roaſt a Cad. Head. 


AKE the head, waſh and ſcour it very wakes 
then ſcotch it with a knife, and ſtrew a little 
ſalt on it, and lay it on a ſtew-pan before the fire, 
with ſomething behind it; throw away the water that 
runs from it the firſt half hour, then ſtrew on 
it ſome nutmeg, cloves and mace, and falt, and 
baſte it often with butter, turning it till it is enough, 
If it be a large head it will take four or five hours 
roaſting ; then take all the gravy of the fiſh, as mach 
| wWhite-wine, and more meat-gravy, ſome horſe-ra- 


diſh, one or two eſchalots, a little ſliced ginger, 
ſome whole pepper, cloves, mace, and nutmeg, a 


bay-leaf or two; beat this liquor up with butter 
and the liver of the fiſh bailed, and broke, and 
ſtrained into it, and the yolks of two or three 
ſome oyſters and ſhrimps, and balls made of fiſh, 
and fried fiſh round it. Garniſh with lemon and 
horſe-radiſh. 


To pickle Ox-Palates. 


AKE your palates and waſh them well with 
ſalt in the water, and put them in a pipkin 
with water and ſome falt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole cloves and mace, as much as will 

give them 2 quick taſte: when they are boiled ten- 

der (which will require four or five hours) peel them 
and cut them into ſmall pieces, and let them cool; 
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then make the pickle of white-wine vinegar, and as 
much white-wine 3 boil the pickle, and put in the 

ice as was boil'd in the palates, and a little freſh 
Pier: put in fix or ſeven bay- leaves, and let both 
pickle and palates be cold before you put them "IP? 
ther; then keep them for uſe, _ 


3 10 male 2 Ragos 00 of P io5-Ears. 3 > 


AKE a quantity of pigs-cars, and boil them 

T in one half wine and the other water; cut 
them in ſmall pieces, then brown a little butter, and 
put them in, and a pretty deal of gravy, two ancho- 
vies, an eſchalot or two, a little muſtard, and ſome 
flices of lemon, ſome falt and nutmeg : ſtew all theſe 
together, and ſhake it up thick. Gum the (ils 


with barberies. 
* Beef F1] Collar. 


AKE beef and ſeaſon it with falt and pepper 
and fpice, and put in a pound with a pint of 
claret, then roll it up with tape, and bake itn this 
liquor with brown bread. ; 


To make Collar d Beef. 5 
AKE a flank of beef, falt it with white falt, 


and let it lie forty-eight hours; then waſh it, 
and hang it in the wind to dry twenty-four hours; 
then take pepper, falt, cloves, mace and nutmegs, 
and falt-petre, all beaten fine, and mix them tog 
ther, and rub it all over the inſide, „ 
hard, and tye it faſt with tape; de, nd ll tap 
a few bay-leaves, and four pounds of butter, and co- 
ver the pot with ryc-paſte, r 


hold bread. 
Oyſter Loaves. 


AAKE a quart of middling oyſters, and waſh 
them in their own liquor; then ſtrain them 
5 and put them on the fire to warm 
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to the opſters, with a blade of mace, a little white 
pepper, a little horſe-radiſh and a piece of lean ba- 
con, and half a lemon; then ſtew them leiſurely. 
Take three penny loaves, and pick out the crumb 
clean; then take a pound of butter, and ſet on the 
fire in a ſauce- pan that will hold the loaves, and when 
it is melted, take it off the fire, and let it ſettle; then 
pour off the clear, and ſet it on the fire again with 
the loaves in it, and turn them about till you find 
them criſp; then put a pound of butter in a frying- 
pan, and with a dredging-box duſt in flower till you 
find it of a reaſonable thickneſs, then mix that and 
the oyſters together; and when ſtewed enough take 
out the bacon, and put the oyſters into the loaves; 
then put them into a diſh, and garniſh the loaves 
with the oyſters you can get in, and with flices of 
lemon; and when you have thickned the liquor, 
ſqueeze | in lemon to your taſte; or you may fry the 
oyſters with batter to garniſh the loaves. 


To few Oyſgers in French Rolli. 


AK E a quart of large oyſters; waſh them in 
their own liquor, and ſtrain it, and put them 
in it with a little ſalt, ſome pepper, mace, and ſliced 
nutmeg ; let the oyſters ſtew a little with all theſe 
things, and thicken them up with a great deal of 
butter; then take ſix French rolls, cut a piece off 
the top, and take out the crumb, and take your 
oyſters boiling hot, and fill the rolls full, and ſet em 
near the fire on a chafing-diſh of coals, and let them 
be hot through, and as the liquor ſoaks in, fill them 
up with more, if you have them, or ſome hot gra- 
vy: So ſerve them up inſtead of a 1 ; 


A Pal Pye. 


AIS E an high pye, 2 cut a fillet of veal 
into three or fout fillets, ſeaſon it with 1 
ſpice, a little minced ſage and ſweet- herbs; lay it 
n in 


2 . 
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in the pre, with ſlices of bacon at the, bottom, and, 
betwixt cach piece lay ot on butter, 7 — the i PE. 

A Turkey Pye, ©. 
01 N x the turkey, feaſon it EN FEE e 
lay it in. the pye with two capons, or two 
wild-ducks cut in pieces to fill up PE corners; ay 
on butter, and cloſe the 'pye. 

A Hlorendine of. a- Kidney 9 of Veal. 
HRED the kidney, fat and all, with a little | 
ſpinage, parſley and lettuce, three 7 

orange peel; ſeaſon it with ſweet ſpice an Ia an 

a good handful of currants, two or three grated biſ- 

kets, ſack and orange-flower-water, two or three 
eggs; mix it into a body, and put it into a diſh, be: 
ing cover'd with puff, , Jay 4 on a cut-lid, and 

| N the brim. 

"IT" Were bub, 

0 1 La quart of cream or milk, with a ſtick of 
cinnamon, a quarter 'd nutmeg and a large mace, 

then mix it with eight eggs well beat, a little falt, 
ſugar, ſack, and orange-flower-water, ſtrain it, 
then put to it three grated biſkets, an handful of 
currants, as many raiſins of the ſun, the marrow of 
two bones, all in four large pieces, then gather toa 
body over the fire, then put it into a diſh, having 
the Fin thereof garniſh'd with puff. paſte, and raiſed 
in the oven; then lay on the four pieces of marrow, 
Enots and paſtes, fliced citron and lemon. peel. 
A Calves-Fuot Pudding. : 

L A K E Calves-feet, ſhred them very fine, and 
mix them with a penny-loaf grated and ſcald- 

| ed with a pint of cream; put to it half a pound of 
ſhred beef. ſuet, eight eggs, and a haadful of plump'd 
currants; ſcaſon ic with dect ſpice and n 
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little ſack and oran ge-flower-water, the marrow of 
two bones; then put it in a veal caul, being waſhed 
over with batter. of eggs, then wet a cloth and 
put it therein, tie it cloſe up; when the pot boils, 
put it in; boil it about two hours, then turn it in a 
diſh, and ſtick on it ſliced almonds and citron; let 
the ſauce be ſack and orange-flower-water, with le 
 mon-juice, ſugar and drawn WW 


To Puff a Shoulder or Leg of Mutton 


with Oyſters. 


\AKE a little grated bread, ſome beef. TY 
yolks of hard eggs, three anchovies, a bit of 
an onion, falt and pepper, thyme and winter- ſa- 
vory, twelve oyſters, fome nutmeg grated i Mix 
all theſe together, and ſhred them very fine, an 

work them up with raw eggs like a paſte, and ftaff 


your Mutton under the ſkin in the thickeſt place, 


or where you pleaſe, and roaſt itz and for fauce 
take ſome of the oyſter- liquor, ſome claret, two or 
three anchovies, a little nutmeg, a bit of an onion, 
the relt of the oyſters: Stew all theſe together, then 
take out the onion, and put it under the Mutton. | 


Sauce for boil d Mutton. 


A K E a piece of liver as big as a pigeon's egg, 
and boil it tender, with half a handful of par- 
af and a few ſprigs of pot thyme, with the yolks 


of three or four eggs boiled hard, bray them with a 


{ſpoon till they are diffolved ; then add one anchovy 


waſhed and ſtripped from the bone, thyme, beaten 


pepper and —_ nutmeg, with a little ſalt; put 


all theſe. together in a ſauce-pan, with a glaſs of 


white-wine, ' and the gravy that has drained fied 
your leg of Mutton after it is taken out of the 


pots 


or a quarter of a pint of the liquor the Mutton is 
boiled in: Mix it all together, and give it a boil, 


Gen: beat it up with three ounces of butter ; you 


Way 


may add a tea- ſpoonful of vinegar,” which takes off 
a ſweetneſs it's apt to Rave: it's beſt to make the 
a mar or DIY will be too 1 when the ore 


l 71 : 
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U T open'a living i Pike, it, : ng Bus the | 
outſide andinfide very ee falr, then waſh 
it clean, and have in fediwels © pickle to boil it in, 
water, vinegar, mace, whole pepper, a bunch of 
ſweet herbs, and a ſmall onion; there muſt be liquor 

enough to cover it; when the liquor boils put in the 
* and make it boil ſoon, (half an hour will boil 
very large Pike) make your ſauce with white- 
whe, a little of che liquor, two anchovies, ſome 
ſhrimps, or lobſter; or crab; beat and mix with it 
grated nutmeg, and butter flower'd to thieken it; 
pour your ſauce over the fiſh, pA with horſe- 
radiſh and ſlic d lemon. * 


Saocles 10 fem. ANN 
H EN N your Soles are waſl'd, and the E : 
cut off, put them i into a ſtew-pan, with no 
liquor but a quarter of a point of white-wine, ſome 
mace, whole pepper, and ſalt; when they are half 
ſtewd, put in ſome thick cream, and a little piece of 
butter dippꝰd in flower; when that is melted, put in 
ſome oyſters with their liquor, keep them often 

ſhaking, till the fiſh and oyſters are enough, or that 

the oyſters will break; ſqueeze in a little piece of 
lemon give them a ſcald, and pour ĩt into the diſh. N 


: Þo roaft. a Pike. 


T A K E a large Pike, gut it, and clean it, and bg 
1 + hard it with eel and bacon, as you lard 4 05 
fowly then take thyme and ſavoury, falt, mace, 
and nutmeg, ſome erumbs of bread,” beef-ſuet, and 
parſley; ſhred all very fine, and mix it up with _ 
raw e 5 make it in _ * and * 1 


W 
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che belly of your Pike, ſkewer-up the belly, and 

diſſolve 8 N. in butter, and baſte it wick itz 
put two ſplints on each ſide the Pike, and tye it to 
the ſpit, melt butter thick for the ſauce, or if yay 
pleaſe, oyſter-ſauce, . and u N e in it. 
Garniſh with lemon. 


_D roaſt a Pike © in Embers, 2 1 


HE N your fiſh is ſcabd, and well dry*d in 

a cloth, make a pudding with ſweet herbs, 
grated bread, and onion, wrapt-up. in butter; put 
it into the belly, and ſew itup, turn the tail into the 
mouth, and roll it up in white paper, and then in 
brown, wet them both, and tye them round with 
packthread; then rake it up in the Embers, and 
let it lie two or three hours, then take 1 it vp, and 
take the pudding out of the belly, mix it with the 
ſauce, ſuch as is uſually made for fiſh, and wes 0 SP 


A Ragoo of Sweet breads. : 


\AKE your Sweet-breads'and ſkin them, and 
put ſome butter in the frying-pan, and brown 

it wich flour, and put the Sweet-breads 1 in; ſtir them 
a little, and turn them; then put in ſome ſtrong 
broth and muſhrooms, ſome pepper and falt, cloves 
and mace; Yet them ſtew half an hour; then put in 
{ome ford meat balls, ſome artichoke-bottoms cut 


ſmall and thin; makei it nick, and e it ap with 
lud lemon. 


i A Ragoo 55 Opfters. . ee 
P UT into your ſtew-pan a quarter of a pound of 


Fi 
* 


butter, let it boil; then take a quart of oy- 
ſtrain them from their liquor, and put them 

to the butter; let them ſtew with a bit of eſchalot 
| ſhred very fine, and ſome grated nutmeg, and a 
little ſalt; then beat the yolks of three or four egos 
with the oyſter-liquor and half a pound of butter, 
bad * well aged alt tis thick, 1 


re 
ſerve 151 aith ſippers, and —_ with liced 1. 


25 inte R ter a Chickens,” a ; 


UT into the bellies of your Rabbets, or Chic- 
kens, ſome parſley, an onion, and the livers 
{et it over the fire in the ſtew- 7 with as much was 
ter as will cover them, with a little falt when they | 
are half boiled take them out, and ſhred the parſley, 
liver, and onion, and tear the fleſh from the bones 
Jof the Rabber in ſmall flakes, and put it into the 
ſtew-pan again with à very little of the liquor it Was 
boiled in, and a pint of white-wine, and ſome gra 
vy, and half a pound or more of butter, and ſome. 
grated nutmeg ; when 'tis enough, ſhake in a little 
four, and thicken it :0p with mA ang it on on 


8 . 
E . Arp. LEAP 6 
us ſome ſtrong broth, and ſeaſon it with a 


* 


a — . , TNT. 


bunch of ſweet herbs, fone ſpice and ancho- 
Pics, and ſet it over the Fire till *tis hot; then put 
h the Muſhrooms, and juſt let them boil up; then 
ake the yolks of eggs, with a little minced thyme 
and parſley, and ſome grated nutmeg, and ſtir it 
Pver the fire rill tis thick. Serve i bp with = 
emon. 5 . 


70 collar a Calf” s H a” 


\AK E a Calf *s Head with the ſkin and hair 
upon it; then ſcald it to fetch off the hair; 
hen parboil i it, but not too much; then get it clean 
from the bones while it is hot; you muſt flit it on 
he fore-part ; ſeaſon it with pepper, ſalt, cloves, _. 
ace, nutmeg, and ſweet-herbs, ſhred ſmall, and 
F mix d together with the yolks of three or four 
285, and ſpread it over the Head, and roll it up 
hard.” Boll it gentiy for three hours, in juſt as 
uch water as will cover it; when tis tender "ris 
boiled enough. If you do the tongue, n 


S 888 


* 
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and peel it, and lice it in thin ſlices, and likewiſe 
the palate, and put them and the eyes in the inſide 
of the Head before you roll it up. When the Head 
is taken out, ſeaſon the pickle with ſalt, pepper, 
and ſpice, and give it a boil, adding to it a pint of 
_ white-wine, and as much vinegar. When *tis cold, 
put in the collar; 5 and when you. uſe it, cut i it in 


lices. 
Do 290 CB 


* K E five or ſix Cow-Heels or Feet, and 

bone them while they are hot, and lay them 

* oe upon another, ſtrewing ſome falt between; then 

A toll them up in a coarſe cloth, and ſqueeze in both 

1 ends, and tye them up very hard; - boil it an hour 

and half; then take it out, and when it's cold put 

it in common ſouce-drink for brawn. Cut off a lit- 

tle at each end, it looks better. Serve it inſlices, or 
in the collar, as you pleaſe. 


Tany. 
© IL a quart of cream or milk with a lick 65 
cinnamon, quarter'd nutmeg, and large mace; 
when half cold, mix it with twenty yolks of eggs; 
and ten whites ; ſtrain it, then put to it four grated 
biſkets, half a pound of butter, a pint of ſpinage- 
Juice, and a little tanſy, fack, and orange-flower- 
water, ſugar, and a little falt; then gather it to a 
body over the fire, and | pour it into your diſh, * 
well butter'd: When it is baked, turn it on a pye- 
plate; ſqueeze on it an orange, grate on ſugar, and 
garniſh it with flic'd orange and a little tanſy. die al 
in a diſh; cut as you pleaſe, | 


Scorch Collops. Mr 

1U T your Collops off a fillet of veal ; cut them 2 

thin, hack them and fry them in freſh butter; I in 

then take them out and brown your pan with but- de 
ter and flour, as you do for a ſoop. Do not make he 
it too War 5 Bs in JE N and ſome bacon I fte 
| Dh "WP? x 
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cut thin and fry*d; and ſome fore d- meat balls fry*d; 

ſome muſhrooms; oyſters, artichoke bottoms, ſliced 
lemon, and ſweet-breads, or lamb- tones; ſome 


ſtrong broth, gravy, and thick butter; toſs up all 
9 f Garniſh the diſh with ſliced lemon. b 


To flew a Rump of Beef. 


EASON your Rump 2 42 two nut - 
megs, ſome pepper and ſalt, and lay the fat ſide 
downward in your ſtew.pan; put to it a quarter of 
a pint of vinegar, a pint of claret;” three pints of 


and a bunch of ſweet-herbs; cover it cloſe, and let 
W it ſtew over a gentle fire four or five hours; fcum 
off the fat from the liquor. Lay your meat on ſip- 
pets, and pour your Bauer over it. in your 
A 0 with ſcalded greens. 
Do rooft an Kal ts 
AKE a large Eel, and ſcour him well 1 : 
falt; then ſkin him almoſt to the tail; then 
gut, and waſh, and dry him; then take a quarter 
of a pound of ſuet, ſhred as fine as poſſible ;z put to 
it ſweet-herbs, an eſchalot likewiſe, ſhred very fine, 
and mix it together with ſome falt, pepper and gra- 
ted nutmeg : ſcotch your Eel on both ſides, . the 


of eggs, and ſtrew ſome ſeaſoning over it, and ſtuff 
the belly with it; then draw the ſkin over it, and 


n 

ye put a long ſkewer through it, and tye it to the ſpit, 

nd and baſte it with butter, and make the fauce Tatts 4 
and butter melted. N 


To make a pale Fricaſy._. 


y K E lamb, chicken, or rabbets, . 2 in 7 f 


ces, waſh it well from the blood, then put it 
er; in a "broad pan or ſtew- pan; put in as much fair wa- 
zut- ter as will cover it; put in falt, a bunch of ſweet» 
ae herbs, ſome pepper, an onion, two anchovies, and _ 


ſtew 1 it till 'tis enough ; then mix in a U ſix 
N 3 3 js "=— | 


water, three whole onions ſtuck with a few cloves, 


| breadth of a finger's diſtance, and waſh it with yolks 
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yolks of eggs, a glaſs of . white-wine, a nutmeg 
grated, a little chopp'd parſley, a piece of freſh but- 


ter, and three or four ſpoonfuls of cream; beat all 
theſe ou; ve and _- it in a {14 26a and * 


eee 


7 7s picks Gen, For kth 


P EN y our Oyſters, and get the grit den 
them, — ſtew them in their own liquor in an 
earthen pipkin till they are tender; then take up the 
oyſters, and cover them, that they may not be dif- 
coloured; then increaſe. the liquor with as much 
more water, and let it boil till one third is conſumed; 
then put your oyſters into your pot or barrel, laying 
between the rows ſome whole pepper and ſpice, and 
a a few bay- leaves; and when the pickle is cold, put 


It to your oyſters, and keep them very cloſe + co. 
vered. 


TD haſh e 2 Cal's „ Head. 


N B® 4 1 your Calf 's Head almoſt 3 and 
when tis cold, cut the meat in thin ſlices clean 
from the bone, and put it. into a ſtew- pan, with ſome 
ſtrong broth, a glaſs of white- wine, ſome . oyſters 

and their liquor, a bunch of ſweet-herbs; two or 
three eſchalots, a nutmeg, quarter'd, and let theſe 
ſtew on a ſlow fire till they are enough; then put in 
two or three anchovies, the yolks of four eggs well 
beaten, and a piece of butter, and thicken it up; 
then have ready fry*d ſome thin flips of bacon, ſome 
forc'd- meat balls, ſome large ayſters dipp'd in but- 
ter; the brains firſt boiled and then fried, ſome 
5 ede cut in flices, ſome lamb- ſtones cut in 
rounds z then put your haſh in your diſh, and the 


| ©ther things, ſome round and ſome on it. Gui 
the diſh with ſliced lemon. . 


1 


* 


| h_ 


| chemiwarth, and lern the pat, and 
à pint of oyſters, with their liquor, and ſome ſtrong 


in your Coll 


beef, 
mill from the Veal, and 


as yo r oh for the he bara Turk: ITY, 


75 hd Scorch 05 Tops. 


"UT thin ices out of a Leg of Veal, as many 
as you think will ſerve for a diſh, and hack 
them, and lard ſome with bacon, and fry them in 
butter; then take them out of the pan, and keep 
put into it half 


broth, one or two eſchalots, a glaſs of white-wine, 
two or three anehovies minced, ſome grated: nut- 
meg; let theſe have a boil up, and thicken it with 
four or five eggs and a piece of butter, and then pat 
and ſhake them together till tis 
thick ; pat dried ſippets on the bottom of the diſh, 
and put your Collops in, and fo mony as 15 pleaſ 

of the ching in your haſn. 


* *% ks. 


ff; Fricaſy of 7. „ 


IU T a Fillet of Veal in thin ſlices, a little broa- 
der than a crown piece, beat them with a row- 
ling: pin to make them tender; then ſteep them in 
milk three hours, take a blade 8 two of mace, 2 
few corns of pepper, a ſmall ſprig of thyme, a lit- 
tle piece of lenion-peel, a beans '-muttoh and the 
Veal-bones, ſtew them gently all t for ſauce; 
if you have no mutton, a little Piece of beef, if no 
a ſpoonful of gravy at leaſt; then drain the 
put freſh milk into a ſtew - 


pan, and ſtew the Veal in it without falt, for that 
curdles the milk; fo ſtew it till it is enough, or you 
may half ſtew it, and fry it as pale as 5 then 


drain it, and ſtrain the ſauce, and beat it up p wh | 
_ fone file, flour, and butter, a pretty deal of cream 
and ſome white wine; juſt at the laſt you may ſhred 


little parſley,” and ſcalding it, ſtrew it upon the 
l, Bay k —_ a little lemon, which will thicken 
may. make the fame fauce, for this 

if . like it g 


better. 


Oz 
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Pull d Chickens." © 
O1 L fix Chickens near enough, then flea them. 
and pull the white fleſh all off eam the bones, 
put it in a ſtew-pan with half a ꝑint of cream, Which 
muſt be firſt made ſcalding hot, the gravy that runs 
from the Chickens, a few ſpoonfuls of that liquor 
they. were boil'd in; to this add ſome raw parſley. 
ſhred, fine, give them a toſs or two over the fire, and 
duſt a little flour upon ſome butter, and ſhake up 


with them. Chicks, done this: way muſt be killed 
by the night before, and little more than half boiled, 


and pulled in mu as broad as your finger, and 
half as long en nay, add: A e 1 bite 


Wine. 


— * 


4 Ea of tent WR 


FT ER you have drawn and waſh' d your 


Chickens, half boil them; then take them 


up and cut them in pieces, and put them into a fry- 


ing-pan, and fry them in butter, then take them out 


of the pan and clean it, and put in ſome ſtrong 
broth, ſome white-wine, ſome grated nutmeg; a lit 
tle pepper and ſalt, a bunch of ſweet herbs, and an 


| eſchalot or two; let theſe, with two or three ancho- 


vies, ſtew on a flow fire and boil up; then beat it 
up with butter and eggs till *tis thick, and put your 


_ Chickens in, and toſs them well together; ; lay fip- 


pets in the diſh, and frye it up 19 5 e OO 


| and fried parſley. - 
1 fre 8 ide Diſs. © 


ed and boned ; a little pepper, ſalt, mace, and 
cloves; bruiſe the yolks of hard eggs, ſome oyh; 


ters, or muſhrooms; mix all theſe together, Fo 
wy them, and beat them | in a mortar 12 Kr] 


$ 


A KE veal, chicken, or rabbet, with as nah [4 
1 marrow, or beef-ſuet, as meat; with a little 
. lemon- peel, marjoram, two anchovies waſhe - 
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then ſpread the caul of à breaſt of veal on a table, 
and lay a layer of this, and a layer of middling ba- 


con, cut it in thin ſmall pieces, and roll it up hard 


in the caul, foaſt or bake-it, as you like z catit in- 
to thin flics, and 95 it in Io diſh,” with a rich, 
gravy ſauce. tao” 


1 Gravy t0 to Lap for % 


AA K E a piece of, .coarſe beef, cover it 1 

water; When it has boiled ſome time, take 
out the meat, beat it very well, and cut it in pieces 
to let out the gravy; then put it in again, with a 
bunch of ſweet-herbs, an onion ſtuck with cloves, 
a little falt, ſome whole pepper; let it ſtew, / but 
not boil; when it is of a brown colour it is enough; 
take it up, put it in an earthen pot, and let it ſtand 
to cool; when it is cold ſcum off the fat; it * 
keep a weck unleſs the weather be very hot. If 
for a brown fricaſy, put ſome butter in. your fry- 
ing: pan, and ſhake in a little flour as it boils, and 
put in ſome gravy, with a glaſs of claret, and ſhake 
up the fricaly.in it. If for a white fricaſy, then 
melt your butter in the gravy, with a little white, 
wine, a W or two * bead aud te role of 
eggs. | 


An Aeg of FT the Nees W 55 . 


AKE a dozen of eggs, beat them very well, 
and ſeaſon them with falt, and a little p 1 


then have your frying· pan ready with a deal of 


freſn butter in it, and let it be thoroughiy hot; then 


put in your eggs, with four ſpoonfuls of ſtrong gra- 
vy, and have ready parſley, and a few chieves cut, 


and Hom them over it, and when it is enough turn 


itz and 9 r e ern 


er it. 


E ” - £ * 
2 * 5 . 3 4 $7 RL 1 
e 12 3 #5 , . 4 „ 
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A Pricaſy of Rabbets 


'U T and waſh your Rabbets very well, and 

t them in a frying- -pan, with a pound of 

butter, an onion ſtuck with cloves, a bunch of 
{weet-herbs, and ſome ſalt; let it ſtew till it is 
enough; then beat up the yolks of ſix eggs, with 
a glaſs of white-wine, a little parſley ſhred, a nut- 
meg grated, and mix it by degrees with the liquor 
in your pan, and ſhake it till it is thick, and ſerve 
it up on ſippets. Garniſh the diſh with fliced le- 


mon, 
A Fricaſy of Tripe. 


AK E lean Tripes, and cut and ſcrape them 
from all the looſe ſtuff; cut them in pieces 
two inches ſquare, and then cut them acroſs from 
corner to corner, or in what ſhape you pleaſe; put 
them into a ſtew-pan, with half as much white- 
wine as will- cover them, ſliced ginger, whole pep- 
per, and abladeof mace, alittle ſprig of roſemary, 
and a bay-leaf, an onion, or a ſmall clove of gar- 
lick; when it begins to ſtew, a quarter of an hour 
will & | it; then take out the herbs and onion, and 
put in a little ſhred parſley, the juice of a lemon, 
and a little piece of anchovy ſhred ſmall, a few 
ſpoonfuls of cream, the yolk of an egg, or a piece 
bf butter: ſalt it to your taſte; when it is in the 
diſh, you may lay on a little boilel pony and 
fliced lemon. 


A Fricaf if Double THe." 5 


1 ¹ T your Tripe in ſlices two inches long. and 
put it into a ſtew-patiz put to it a quarter of 

a a poond of capers, as much camphire ſhred, half a 
pint of ſtrong broth, as much white-wine, a bunch 
of ſweet-herbs, a lemon ſhred ſmall; ſtew all theſe 
together till it is tender; then ks i it off the fire, 
and ren 1 up the liquor with the yolks of * or 
Our 
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ſour eggs, a little parſley boiled green and chopt, 
ſome grated nutmeg and falt; ſhake it well toges 
ther; ſerve it on ſippets; garniſh with lemon. 
A, Fricaſy of Ox-Palarts, _ 

N AK E the gravy thus: Take two pounds of 
9 beef, cut it in little bits, and put it in a 

ſauce-pan, with a quart of water, ſome ſalt, ſome 
whole pepper, an onion, an eſchalot or two, two 
or three anchovies, a bit of horſe-radiſh; let all 
theſe ſtew till it is ſtrong gravy; then ſtrain it out, 
and ſet it by; then have ten or twelve Ox-palats, boil 
them till they are tender, and peel them, and cut 
them in ſquare pieces; then flay and draw two or 
three chickens, and cut them between every joint, 
and ſeaſon them with a little nutmeg, falt, and ſhred 
_ thyme, and put them in a pan, and fry them with 
butter; when they are halt fry*d, then put in half 
your gravy, and all your Palats, and let them ſtew 
together, and put the reſt of your gravy into a ſauce- 
pan, and when it boils, thicken it up with the yolks 
of three or four eggs, beaten with a glaſs of white- 
wine, and a piece of butter, and 3 or 4 ſpoonfuls 
of thick cream; then pour all into your pan, ſhake 

it well together, and diſh it up; garniſh with pic- 
| kled grapes. SO V 


A Fricaſy of great Plaice or Flounders. 
TY UN your knife all along upon the bone on the 
| back-ſide of your Plaice, then raiſe the fleſh 


on both ſides from the head to the tail, and take 


out the bone clear; then cut your Plaice in fix col- 
lops, dry it very well from the water, ſprinkle it 
with falt, and flour it well, and fry it in a very hot 
pan of beef-dripping, ſo that it may be criſp; take 
it out of the pan, and keep it warm before the fire; 
then make clean the pan, and put into it oyſters and 
their liquor, ſome white-wine, the meat of the ſhell 
of a crab or two: mince half the Oyſters, ſome gra- 
ted nutmeg, three anchovies: let all theſe ſtew up 
| De ne TO „„ together 5 
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together; 3 then put in half a pound of butter, and 
put in your Plaice, and toſs them well together, and 
diſh them on ſippets, and pour the ſauce over them; 
garniſh the diſh with yolks of hard eggs minced, 
and ſliced lemon. After this manner do ſalmon, 


or any firm fiſh, 
To fricaſy Fi yy 


M E LT butter according to the quantity of 
| fiſh you have, melt it thick, cut your fiſh 


in pieces in Tooth and breadth three fingers, then 
put them and your butter into a frying or ſtew- pan; 
it muſt not boil too faſt, for fear of breaking the 
fiſh, and turning the butter into oil; turn them often 
till they are enough; put in a bunch of ſweet-herbs 
at firſt, an onion, two or three anchovies cut ſmall, 
a little pepper, nutmeg, mace, lemon-peel, two or 
three cloves; when all theſe are in, put in ſome cla- 
ret, and let them ſtew all together; beat up 6 yolks 
of eggs and put them in, with ſuch pickles as you 
pleaſe, as oyſters, muſhrooms, and capers ; ſhake 
them well together that they do not curdle ; if you 
put the ſpice in whole, take it out when it is done; 
the ſeaſoning ought to be ſtewed firſt in a little wa- 
ter, and then the butter melted in that and wine be- 
tore you put the fiſn in. Jacks do beſt this way. 


A Craw-fſb Sooß. 


Leanſe your craw-fiſh, and boil them in water, 
falt and ſpice, pull off their feet and tails, and 
Iry them; break the reſt of them in a ſtone-mortar, 
' ſeaſon them with ſavoury ſpice and an onion, hard | 
eggs, grated bread, and ſweet-herbs boiled in ſtrong 
broth ; ſtrain it ; then put to it ſcalded chopt par- 
ley and French rolls, then put them therein with a 
few dry'd muſhrooms: garniſh the diſh with ſliced 
lemon, and the feet and tails of the craw fiſh. A 
 lobſter-ſoop is done the ſame way. 


2 N 


<5 of 
* 
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To boil Mullet, or any fort of Fiſh. 


CALE your fiſh, and waſh them, faving their 
liver, or tripes, roſes: or ſpawn ; ; boil them in 


water that 1s ſeaſon'd with ſalt, white-wine-vinegar, 


white-wine, a bunch of ſweet herbs, a ſliced lemon, 


one or two onions, ſome horſe-radiſh ; and when it 


boils up put in your diſh; and for fauce, a pint of 


_ oyſters with their liquor, a lobſter bruiſed or min- 


ced, or ſhrimps, ſome white-wine, two or three 
anchovies, ſome large mace, a quartered nutmeg, 
a whole onion, let theſe have a boil up, and thicken 
it with butter and the yolks of two or three <gg5: 


ſerve it on ſippets, and garniſh with lemon. 


To butter Shrimps. 


TE Wa quart of ſhrimps in half a pint of white- 
wine, a nutmeg grated, and a good piece of 


butter; when the butter is melted, and they are hot 


through, beat the yolks of four eggs, with a little 


white- wine, and pour it in, and ſhake it well, till it 
is of the thickneſs you like; then diſh ; it on n ſippets, 
and garnifh with ſliced lemon. 


To butter Crabs or Lol gers 


OR Crabs or Lobſters being boiled and cold, 
take all the meat out of the ſhells and body, 


— 5 the claws, and take out all their meat, mince 
it ſmall, and put it all together, and add to it two 
or three ſpoonfuls of claret, a very little vinegar, 
a nutmeg grated ; 
rough hot; then put in ſome butter melted, with 
ſome anchovies and gravy, and thicken up with 
the yolks of an egg or two; and when it is very 
: hot pat it in the Ward ſhell, and 4 Mes it with toaſts, 


then let it boil up till it is tho- 


Hnather, 5 
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Another. 


AKE the meat out of the ſhells. and mix it 

well together with ſome white-wine, grated 
nutmeg, falt, and the juice of a lemon, or a little 
vinegar, put it into a fauce-pan and ſtir it over a 
flow-fire, with a piece of butter. If they are crabs, 
warm the ſhells and put the meat in again ; if lob- 
ters, in a china diſh; ſome beaten pepper does well. 


To roaſt Lobflers. | 


IE) your Lobſters to the ſpit alive, baſte them 
13 T with water and ſalt till they look very red, 
and are enough; then baſte them with butter and 
falt, take them up, and ſet little diſhes round with 
the ſauce, ſome plain melted butter, ſome oylter- 


| uce. 
To flew Cars. 


AK E a living Carp and cut him in the neck 
and tail, and fave the blood; then open him 
in the belly ; rake heed you do not break the gall, 
and put a little vinegar into the belly, to waſh out 
the blood ; ſtir all the blood with your hand; then 
put your Carp into a ſtew-pan; if you have two 
Carps, you may cut off one of their heads an inch 
below the gills, and ſlit the body in two, and put 
it into your ſtew-pan after you have rubbed them 
with falt; but before you put them in, your liquor 
| muſt boil, a quart of claret, or as much as will cover 5 
them, the blood you faved, an onion ſtuck with 
cloves, a bunch of ſweet-herbs, ſome gravy, three 
anchovies. When this liquor boils up, put in your 
fiſh, and cover it cloſe, and let it ſtew up for about 
a quarter of an hour; then turn it, and let it ſtew a 
little longer; then put your Carp into a diſh, and 
heat up the fauce with butter melted in oyſter⸗ liquor, 
and pour your ſauce over It. Your milt, ſpawn, 
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andi rivets,; muſt be laid on the top: garniſh the diſh 
= with fry'd ſmelts, oyſters, or cel, lemon 
: and, be parlkeys 3 15 

- Azother Way to few Carp. 
4 K E two Carps, ſcale and rub them well with 
ſalt, then cut them in the nape of the neck 
i Fund the tail, to make them bleed; cut up the 
belly, take out the liver and guts, and if you pleaſe” 
to cut each Carp in three pieces, they will eat the 
firmer; then put them in a ſtew-pan, with their 
blood, a quart of claret, a bunch of ſweet-herbs, 
an onion, one or two eſchalots, a nutmeg, a few 
cloves, mace, whole pepper ; cover them Yoſe and 
let them ſtew till they are half enough; then turn 
them, and put in half a pound of freſh butter, four 
BZ anchovies, the liver and guts, taking out the gall, 
and let them ſtew till they are enough; then beat 


che yolks of five or ſix eggs with a little verjuice, 


5 and by degrees mix it with the liquor the Carp was 
ſtewed in: juſt give ĩt a ſcald to thicken it, then put 
pour Carp in a diſh, and pour this over it; * 
EY the dith with ſliced lemon; 

| 70 collar Salmon. 


A K E a fide of Salmon, and cut off about a 
handful of the tail; waſh your large piece 
very well, and dry it with a cloth; then waſh it over 
with the yolks of eggs; then make ſome fore d- meat 
with that you cut off the tail; but take off the ſkin, 
and put to it a handful of parboil'd oyſters, a tail 
or two of lobſter, the yolks of three or four eggs 
boil'd hard, fix anchovies, a good handful of ſwert- 
herbs chopt ſmall, a little falt, cloves, mace, nut- 
meg, pepper, and grated bread ; work all theſe 
together into a body with the yolks of eggs, and 
lay it all over the fleſhy part, and a lictle more pep- 
per and ſalt over the Salmon; fo roll it up in a collar, 
and bind it with broad tape; then boil it in water 
80g tg and vinegar z but let the __ bot! 7 
iN on. | 
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then put in your collars, and a bunch of fweet- 
herbs, fliced ginger and nutmeg ; let it boil, but 
not too faſt; it will ask near two hours boiling; 
and when it is near enough take it up; put it in 
your ſouſing-pan, and when the pickle is cold, put 
itto your Salmon, and let it ſtand in till uſed ; 
otherwiſe you may pot it after it is boiled, and fill 


it up with clarified butter, as you pot fowls; that 
way will keep longeſt and beſt, 5 


el i coltay: ee C2240 
PLIT them down the belly, and take the 


0 bones out clean, make a ſeaſoning with ſpice 


powder'd, and herbs chopt fine; ſtrew it in, and 
roll them up, and ſew a cloth over each Eel, fo boil 
them in a pickle made as for tench, and when they 
are boiled enough, lay them out and keep them in 
it; the cloths muſt be taken off when the Eels are 


N Fon. 
AKE a fide of Veniſon and bone it, and take 


Cold. 


collars, of what bigneſs you pleaſe; it will make 


two or three collars; lard it with fat clear bacon, 
cut your lards as big as the top of your finger, and 
as long as your little finger, then ſeaſon your ve- 
niſon with pepper, ſalt, cloves, mace, and nutmeg; 


roll up your collars, and tie them cloſe with coarſe 


tape; then put them into deep pots; put ſeaſoning 


at the bottom of the pot, and freſh butter, and three 


or four bay-leaves; then put in your veniſon, and 
ſome ſeaſoning and butter on the top, and over that 


ſome beef. ſuet finely ſhred and beaten; then cover 


up your pot with coarſe paſte; they will aſk four 


or five hours baking; then take them out of the 


oven, and let it ſtand a little; then take out your 


Veniſon, and let it drain well from the gravy : take 


off all the fat from the gravy, and add more butter 
to that fat, and ſet it over a gentle fire to clarify; 


then 


away all the ſinews, and cut it into ſquare 


Fr A . „ ff 8% , mM oo. 
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The Gompleat Houſewife 33 
then take it off, and let it ſtand a little, and ſcum 
it well; then make your pots clean, or have pots fit 
for each collar: Put a little ſeaſoning at the bottom, 
and ſome of your clariſied butter; then put in your 
Veniſon, and fill up your pots with clarified butter; 
and be ſure your butter be an inch above the meat; 
and when tis thorough cold, tye it down with dou- 
ble paper, and lay a tle on the top; they will keep 
fx or cight months: You may, if you pleaſe, when 
you uſe a pot, put the pot in boiling water a minute, 
and it will come whole out: Let it ſtand till it is 
cold, and ſtick it round with bay- leaves, and one 


To pot Meato-Jongues. ö 


AK E Neats-Tongues, and rub them very well 
with falt and water (bay falt is beſt;) then 


take pump-water, with a good deal of fa]t-petre, 


and ſome white ſalt, and ſome cloves and mace, and 
boil it well, and ſeum it, and when it is cold put 
your Tongues i in, and let them lie in it fix days; 
then waſh them out of the liquor, and put them in 
a pot, and bake them with bread till they are very 
tender; and when they are taken out of the oven, 


W pull off their ſkins, and put them in the pot you in- 


tend to keep them in, and cover them over with cla- 
riſied butter: They will keep four or five months. 


70 collar a Breaft of Veal. 


| AK E a Breaſt of Veal, and bone it, and waſh 
it, and dry it in a clean cloth; then ſhred 
thyme, winter-favoury, and parſſey, very ſmall, 
and mix it with falt, pepper, cloves, mace, and 
nutmeg ; then ſtrew it on the inſide of your meat, 


and roll it up hard, beginning at the neck end; tye 


L up with tape, and put it in a pot fit to boil it in, 
ſtanding upright : You muſt boil it in water and 
ſalt, and a bunch of fivect-herbs > When it is boiled 
£no!: agh, take it off the fire, and put it in an earthen 


pot, and when the liquor is cold pur it over, or 


D _— 
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elſe boil ſalt and water ſtrong enough to bear an 
egg; and when that is cold, pour it on your Veal : 
When you ſerve it to the table, cut it in round ſlices, 

Garniſh with laurel and fennel. i 


N 
'U T off the head of your Pig; then cut the 
I body aſunder; bone it, and cut two collars off 
| each ſide; then Jay it in water to take out the blood ; 
then take ſage and parſley, and ſhred them very 
| ſmall, and mix them with pepper, ſalt, and nut- 
meg, and ſtrew ſome on every fide, or collar, and | 
roll it up, and tye it with coarſe tape; fo boil 
them in fair water and falt, till they are very tender: 
Put two or three blades of mace in the kettle, and 
when they are enough, take them up, and lay them 
in ſomething to cool; ſtrain out ſome of the liquor, 
and add to it ſome vinegar and falt, a little white- 
wine, and three or four bay-leaves; give it a boil up, 
and when *tis cold put it to the collars, and keep them 


for ule. „„ 5 
BE Jo pot Beef. N 
. A K Ea good Buttock of Beef, and cut out the 
1 bone, and lay it flat, and flaſh it in ſeveral 
places; then falt it well, and let it lie in the falt 
three days; then take it out, and let it lie in running 
water with a handful of ſalt three days longer; 
then take it out, dry it with a cloth, and ſeaſon it 
with pepper, ſalt, nutmeg, cloves, mace, and two 
ounces of falt-petre finely beaten; then ſhred two 
or three pounds of beef- ſuet, and one pound in 
lumps, and three pounds of butter, put ſome in the 
bottom of the pot you bake it in; then put in your 
Beef and the reſt of the butter and ſuet on the top; 
cover your pot over with coarſe paſte, and ſet it in 
all night with houſhold-bread ; in the morning draw 
it, and pour off all the fat into a pot, and drain out 
all the gravy; pull the meat all to pieces, fat and 
lean,” and work it into your pots that you keep 1 
| | | OI | Wulle 
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while it is hot, or it will not cloſe fo well; FS. CO- 


ver it with the clear fat you poured off; paper it 


when *tis cold, it will keep good a month or fix 
weeks. 

To make artificial V. eniſon. 
ONE a Rump of Beef, or a large Shoulder of 


Mutton; then beat it with a rolling-pin 3 ſea- 
ſon it with pepper and nutmeg; then lay it twenty- 


four hours in ſheep's-blood 3 then dry it with a cloth, 


and ſeaſon it again with pepper, falt, and ſpice: 


Put your meat in the form of a paſte, and bake it as 


A Veniſon-Paſty, and make a gravy with the Bs _ 
to put in when * tis drawn out of the oven. 


Scotch-Collops: 


AKE the ſkin from a Fillet of Veal, and cut 
it in thin Collops, hack and ſcotch them with 


the back of a knife, lard half of them with bacon, 
and fry them with a little brown butter; then take 


them out and put them into another toſſing- pan; 


then ſet the pan they were fry'd in over the fire again, 


_ waſh it out with a little ſtrong broth, rubbing 
with your ladle, then pour it to the Collops, do 


1 this every panfull till all are fried ; then ſtew and 


toſs them up with a pint of oyſters, two anchovies, 
two ſhiver'd palates, cock's-combs, lamb-ſtones, 


and ſweat-breads, blanch*d and ſliced, ſavoury balls, 


onions; a faggot of ſweet-herbs z thicken it with. 


brown butter, and garniſh it with lemons. | 


Chickens fore d with O fert. 


ARO and truſs them; make a forcing with 
oyſters, iweet-breads, parſley, truffles, ' muſſi- 


rooms, and onions ; chop theſe together, and ſeaſon 
it; mix it with a piece of butter and the yolk of an 


egg; then tie them at both ends and roaſt them; 


then make for them a m0, and garniſh them with 
liced lemon. 
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pieces and fry it in butter; then having a toſſing- 


diſh ; lay over and about it fried balls, and the tongue 


B ONE a Breaſt of Veal, cut a handſome ſquare 


Ragoo for made diſhes; thicken it with brown but- 
ter; put then the Ragoo in the diſh, lay on the 
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A Calf s-Head haſty d. 
OUR: Calf's-Head being flit and cleanſed, 
half boiled and cold, cut one fide into thin 


an on the ſtow with a ragoo for made-diſhes, tols Ml 
it up and ſtew it together, and ſcotch the other ſide 
croſs and croſs, flour, baſte, and boil it. The haſh 
being thickened with brown butter, put it in the 


ſliced and larded with bacon, lemon-peel, and beet- 
root ; then fry the batter of eggs, ſliced ſweet-breads, 
carv*d ſippets and oyſters; lay in the Head, and 
place theſe on and about the Head ; and garniſh it 
with ſliced orange and lemon. gn, 


A Ragoo of a Breaſt of Veal. 


piece, then cut the other part into ſmall pieces, 
brown it in butter, then ſtew and toſs it up in your 


{quare piece dic'd, with lemon, ſweet-breads, ſippets, 
and bacon fry*d in the batter of eggs, and garniſh it 
with ſliced orange. = ES 
To recover Veniſon when it ſtinks. 
> AKE as much cold water in a tub as will co- 
1 ver it a handful over, and put in good ſtore 
of ſalt, and let it lie three or four hours; then take 
your Veniſon out, and let it lie in as much hot wa- 
ter and ſalt; and let it lie as long as before; then 
have your cruſt in readineſs, and take it out; and 
dry it very well, and ſeaſon it with pepper and falt 
pretty high, and put it in your paſty. Do not uſe 
, The bones of your Veniſon for gravy, but get freſh 
beef or other bones. e 


* 
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How to force a Fowl. 


AK E a good Fow], kill, pull and draw it, 
then ſlit 5 ſkin down the back, and take off 
the fleſh from the bones, and mince it very ſmall, 

and mix it with one pound of beef-ſuet ſhred, and 4 
pint of large oyſters chopp'd, two anchovies, an eſ- 

chalot, a little grated bread, ſome ſweet-herbs; ſhred 
all theſe very well, and mix them, and make it up 
with yolks of eggs; 3 fo put all theſe ingredients on 
the bones again, and draw the ſkin over again; few 
vp the back, and put the Fow] in a bladder; ſo boil 
it an hour and a quarter ; then ſtew ſome more oy- 
ſters in gravy, and bruiſe in a little of your forc*d- 
meat, and beat it up with freſh butter; pac the Fowl 
in the middle; pour on the ſauce, and garniſh with 
ſliced lemon. 


To boil Fowls and Cabbag e. 


AK Ea well-ſhap'd Cabbage, peel Tar ſome of 
the out- ſide leaves, and cut a piece out of the 
top; then ſcoop out the inſide, and fill the hole with 
ſavoury forc'd- meat beat up with two eggs; let it 
be ty*d up as a pudding in a cloth, but firſt put on 
the top of the Cabbage. When the out · ide is ten- 
der, lay it between two bon'd Fowls, and on them 
all ſome melted butter and ſlices of dried bacon. 


= To marinadea Leg of Lamb. 

- T AK Ea Leg of Lamb, cut it in pieces the big- 
= neſs of a half. crown; hack them with the back 
of a knife; then take an eſchalot, three or four an- 
chovies, fome cloves, mace, nutmeg, all beaten; 
put your meat in a diſh, and ſtrew the ſeaſoning 
over it, and put it in a ſtew- pan, with as much 
white-wine as will cover it, and let it lie two hours; 
then put it all together in a frying pan, and let it be 
half enough; then take it out and drain it through 
a colander, ſaving the liquor, and put to your liquor 
a a little pepper and ſalt, and half a pint of gravy; 


D 3 dip 
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dip your meat in yolks of eggs, and fry it brown in 
butter; thicken up your ſauce with yolks of eggs 
and butter, and pour it in the diſh with your meat: 
lay ſweet-breads and forc'd-meat balls over your 
meat; dip them in eggs, and fry them. Garaiſh 
with lemon. ed 


To force a Leg of Pal, Mutton, or 


Lamb. 


A K E out all the meat, and leave the ſkin 
whole; then take the lean of it and make it 
into forc*d-meat thus: To two pounds of your lean 
meat, three pounds of beef-ſuet; take away all 
ſkins from the meat and ſuet; then ſhred both very 
fine, and beat it with a. rolling pin, till you know 
not the meat from the ſuet; then mix with it four 
ſpoonfuls of grated bread, half an ounce of cloves 
and mace beaten, as much pepper, ſome ſalt, a few 
ſweet-herbs ſhred ſmall ; mix all theſe together with 
ſix raw eggs, and put it into the ſkin again, and ſew 
it up. If you roaſt it, ſerve it with anchovy- ſauce; 
, you boil it, lay colliflower or French-beans under 
| Garniſh with pickles, or ſtew oyſters and put 
3 it, with fore d- meat balls, or ann fried 
in butter. 


To ragoo a Breaff of Heal. 


ARD your Breaſt of Veal with bacon then 
L_4 half boil it in water and falt, whole pepper, 
and a bunch of ſweet-herbs ; then take it out, and 
duſt it with ſome grated bread, ſweet-herbs "ſhred 
ſmall, and grated nutmeg and falt, all mixed toge- 
ther ; then broil it on both ſides, and make a ſauce 
of anchoyies and grayy thicken'd up with butter. 
Garniſh with pickles. 9 


— Og 
D EAT eggs with a little ſalt, grated nutmeg 
B and chicken it like thick batckr, with — 
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white bread and fine flour; then dip the Oyſters in it, 
and fry them brown with beef. dripping, 


Beef A-la-mode. 


AKE a good Buttock of Beef, interlarded 
with great lard, roll'd up in ſavoury ſpice and 
and freew-herks; put it in a great ſauce- pan, and 
cover it cloſe, and ſet it in the oven all night, This 
is fit to eat cold. 


FOO Turkey, or Leg of Mutton, 
 A-la-daube. A 


ARP it with bacon, and half roaſt i it, then 
take it off the ſpit, and put it in as ſmall a pot 


as will boil it, put to it a quart of white-wine, ſtrong. 


broth, a pint of vinegar, whole ſpice, bay-leaves, 
ſweet-marjoram, winter-ſayoury, and green onions. 
When it is ready, lay it in the diſh, make ſauce 
with ſome of the liquor, muſhrooms, dic'd lemon, 
two or three anchovies ; thicken it with brown but- 
ter, and garniſh it with fliced lemon, 


Leg of Mutton A-la-royal. 


ARD your Mutton and ſlices of Veal with 
| bacon roll in ſpice and ſweet-herbs, then, 


re On them to a brown with melted lard, boil 
the Leg of Mutton in ſtrong broth, with all forts of 
ſweet-herbs, and an onion ſtuck with cloves; when 
it is ready lay it on the diſh, lay round the collops, _ 
then pour on it a ragoo, and garniſh with lemon and 
orange. 


A brown Pricaſy of Chickens or Rabbets. 


UT them in pieces, and fry them in butter; 
then having ready hot a pint of gravy, a lit- 


tle claret, and white-wine, and ftrong broth, two - 
anchovies, two ſhiver'd palats, a faggot of ſweet- 


herbs, ſavoury balls and ſpice, thicken it with brown 


butter, and queeze on it a lemon. 
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_ AWhite Fricaſy of the fame. . | 


UT them in pieces, and waſh them from the 
blood, and fry them on a ſoft fire, then put 


them in a toſſing. pan, with a little ſtrong; broth; 


ſeaſon them, and toks them up with muſhrooms and 
oyſters; when almoſt enough, put to them a pint of 
cream, and thicken it with a bit of butter rolPd up 


in flour, 


4 Fricaſy of E 


U an hind Quarter of Lamb into thin ſlices, 
ſeaſon 1t with ſavoury ſpices, ſweet-herbs, and 
a ſhallot ; then fry them, and toſs them up in itrong 


| broth, white-wine, oyſters, balls and pallats, a lit- 
tle brown butter to thicken it, or a bit of butter roll'd 


up in flour, 


| Sauce for a . kh 


a blade of mace, ſome hole pepper and ef- 


chalot; let theſe ſte a little, then thicken it up with 


butter; roaſt the guts in the Woodcock, and let em 


run on ſippets, or a toaſt of white bread, and lay it 


under your Woodcock, and pour the Lauce: i in the 
diſh, 


White 3 Sen 


A K E fix or cight Cucumcers for ſix chickens, 


according as they are in bigneſs, pare and flice 


them with a piece of onion and ſomę pepper and ſalt, 


and as mich water as will ſtew them till they are ten- 
der; then to them up in ſome butter roll'd in flour, 
it muſt be as thick as you can well make it, without 


phurning it, which it is ſubject to; you may ſtrain it 
25 through a thin colander into another ſauce- pan, to 
takc out the ſeeds, then heat it, and you my pour 


it upon chickens, rabbets, or neck of veal. 


_ Brown | 


AK E a very little claret, ſome good gravy, 
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Brown Cucumber Sauce, 


ARE and flice them with a piece of onion, 
then put a piece of butter in the frying- pan, 


W and when it is hot put in your cucumbers with flour 
on them, and ſtew, them till they are brown; then 
25 take thein © out of the pan with a Ins and put them 


5 iD 


75 5 e ho Mutton Sauce. 


OU muſt brown ſome butter in a pan, and cut 
the cucumbers in thin ſlices ; drain them from 


che water, then fling them into the pan, and when 
hey are fry'd brown, put in a little pepper and ſalt, 
a bit of an onion and gravy, and let them ſtew to- 
gether, and ſqueeze in ſome juice of lemon; ſhake 
. them well, and put them under your Mutton, 


To ha aſh roafted Mutton. 


\AK E your Mutton half roaſted, and cut it 
in pieces as big as a half- crown; then put into 


WE your ſauce-pan- half a pint of claret, as much ſtrong 
broth or gravy (or water, if you have not the other ) 
one anchovy, an eſchalot, a little whole pepper, 
ſome nutmeg ſliced, falt to your taſte, ſome oyſter- 
liquor, a pint of oyſters; 3 let theſe ſtew a little, then 


put in the meat, and a few capers and camphire 


; ſhred ; when it is hot through, thicken it up with 
WW piece of freſh butter roll'd in flour; dry ſippets and 


lay in your diſh, and pour your meat on them : garniſh 
with, lemon. | 


7 hoſha Lambs Mek. 


OIL the Head and Neck at moſt a quarter of 
an hour, the Heart five Minutes, and the 
* half an hour, the Liver boil'd or fry'd in 
[lices 
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flices (but not haſh*d) ſlice all the reſt very thin, put 
in the gravy that runs from it, and a quarter of , 
pint of the liquor they are boiled in, a few fpoonful; 
of walnut-liquor, or a little elder-vinegar, a little 
ketchup, pepper, falt, and nutmeg, the brains a little 
boil'd and chopt, with half a ſpoonful of flour and 
a piece of butter as big as a walnut mixed up with 
them; but before you put in the butter, put in four | 
middling cucumbers ſlic'd thin and ſtew'd a little 
time, or you may fry them in butter before you MB 
put them into the haſh, and ſhake them up toge. 
ther; but they are excellent good if only ſtew'd : a 
the time of the year green gooſeberries ſcalded, and 
in grape-time green grapes, to ſtrew on the top. 


Zo make a ſavoury Diſh of Veal. 
UT large collops out of a leg of veal, ſpread 
them abroad on a dreſſer, hack them with the n 
back of a knife, and dip them in the yolks of egg, MY * 
and ſeaſon them with cloves, mace, nutmeg, falr, 
pepper; then make forc*d-meat with ſome of your 
veal, and beef-ſuet, and oyſters chopt, ſweet-herbs 
ſhred fine, and the aforeſaid ſpice, and ſtrew all 
| theſe over your collops; roll and tie them up, and 
put them on ſkewers, and tie them to a ſpit, and 
roaſt them; and to the reſt of your forc*d-meat add 
the yolk of an egg or two, and make it up in balls, 
and fry them, and put them in the diſh: with your WM 
meat when roaſted, and make the ſauce with ſtrong ir 
broth, an anchovy, and an eſchalot, and a littl MW 
white-wine and ſpice; let it ſtew, and thicken it up 
with butter. AED Te 
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MMutton Cut lets. 

UT a neck of mutton bone by bone, and beat 

4 it flat with your cleaver; have ready ſeaſon- 
ing, with grated bread, a little thyme rubb'd to 
powder, ſhred parſley, with grated nutmeg, and 
ſome lemon-peels minced z3 then beat up two 05 
| 3 | our 


De Compleat Houſewife. 43 


four your cutlets on both ſides, and dip them in 
the eggs beat up with a little ſalt, and then roll 
them in the grated bread and ſeaſoning, put ſome 
W butter in your frying-pan, and when it 1s hot lay in 


UE, 
Wy 
i 15 
29 
$ 


e your cutlets, and fry them brown on both ſides 5 
d for ſauce, take gravy or ſtrong broth, an onion, 


WB ſome ſpice, a bit of bacon and a bay-leaf, and boil 
W chem well together; then beat it up with an an- 
BS chovy, or ſome oyſters, and a quarter of a pint of 
WS rcd-wine ; ſtrow upon your cutlets pickled walnuts 
in quarters, barberries, ſamphire or cucumbers, and 
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a little fliced lemon. 


To flew a knuckle of Veal. 


5 0 UT your Veal in proper pieces, ſeaſon it with 


ſalt, whole pepper, and large mace, and put 


4 the bones chopt amongſt the meat; fill it a little 
1 an hour; then take up the meat, and cover it up 
it, WY warm, ſtrain out the ſpice and bones, bray the 
BY mace with a little of the liquor, and put in a quar- 
ter of a pint of thick cream and the yolk of an egg; 
if you have no cream, ſome butter dipt in flour, 
WE {cald it in well over the fire with the reſt of the li- 
= quor, then pour upon the Veal, and ſerve it. 


more than half full with water; ſtew it ſlowly near Tau 


07 dreſs a Neck of Mutton, © 
AKE the beſt end of a neck of mutton, and 
cut it into ſtakes; and beat them with a roll- 


; ing-pin; then ſtrew ſore falt on them, and lay 


them in a frying- pan, and hold the pan over a ſoft 


fire, that may not burn them; turn them as they 


heat, and there will be gravy enough to fry them in 
till they are half enough; then put to them broth _ 
made thus: take the ſcrag end of the mutton, break 

it in pieces, and put it in a pipkin with three pints 

of water, an onion, ſome falt, and when it firſt 
boils ſcum it very well, and cover it, and let it boil 
an hour; then put to it half a pint of white-wine, a 
ſpoonful of vinegar, a nutmeg quarter'd, a little pep- 


per, 
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per, a bunch of ſweet-herbs; ſo cover it again, and 
let it boil till it comes to a pint; then ſtrain it thro? 
a hair ſieve, and put this liquor in the frying-pan, 
and let it fry together till it is enough ; then put in 


a good piece of butter, ſhake it together, and ſerve 
it up: garniſh with pickles, 


Collar d Mutton to eat hot. 


AKE two Loins of Mutton, or a Neck and 
Breaſt, bone them, and take of all the ſkin; 
then take ſome of the fat off from the Loins, and 
make ſavoury forc*d-meat to ſpread on them, and 
clap the two inſides together, and where the fleſh is 
thick, cut it, and put in fome of the forc*d-ment 

(firſt beating it with a rolling- pin) and ſeaſon it well 
with pepper and falc, beſides the ſpice that is in the 
forc'd- meat; roll this up as cloſe as you can, and Mf 
then bind a cloth over it, and ſew it up cloſe ; boil 
it in broth, or ſalt and water; and when it is more f. 
than half boiled, ſtraiten the cloth; when enough, 
cut the collar into three picces, lay upon them heaps 
of boiled ſpinage, ſliced lemon, and pickled bar- 
| berries: before you divide your collar, cut a little 
ſlice off of each end, that they may ſtand well in 
the diſh; make ſauce with the bones of the Mutton BW: 
boiled in ſome of the broth, an onion, ſome whole 
ſpice, a piece of dry'd bacon, a bay- leaf, an ancho- 
vy, a little piece of lemon- peel, and ſome red wine; 
beat it up with butter, and ſome oyſters, if you 
have them; this will require near four hours boiling: 
your collar may be made over- night; you may boil 
a little. brown toaſt in your ſauce with walnut pickle; 
you ought to make forc'd. meat enough for balls, to 
fry and put into the ſauce. 


70 collar a Breaſ of Matton. 
A K E a large Breaſt of Mutton, take off the 
red ſkin, the bones and griſtles, then grate 
white bread, a little cloves, mace, ſalt, and pepper, 


tlic, olks of three hard eggs bruiſed ſmall, , and, a 
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W little lemon-peel ſhred fine; make your meat even 
and flat, and ſtrew your ſeaſoning over it, with four 
or five anchovies waſt'd and bon'd; then roll your 
meat like a collar, and bind it with coarſe tape, and 
W bake, boil, or roaſt it; cut it into three or four 
3 pieces, and diſh it with ſtrong gravy- ſauce thick- 
Nen'd with butter; you may fry oyfters and forced- 
meat:balls on it if you pleaſe; it is very good cold: 
W cur it in ſlices like collar'd beef, 15 
f 0 collar Beef. 5 
AK E a flank and cut the ſkin off, lay it in 
5 pump-water, with three handfuls of bay-ſalt 
Hand an ounce of ſalt- petre, let it lic in the brine three 
days; then take ſome pepper, two nutmegs, and a 
x good handful of green ſweet- marjoram, half a hand- 
d fal of ſage, ſome roſemary and thyme, all green, 
il vwith a good handful of parſley; chop the herbs 
mall, then lay the beef on the table, cut the lean 
piece, and put in the thick fat part, ſtrew it all over 
with the herbs and ſpice, then roll it up as cloſe as 
ou can, tie it very well with tape bound about it; 


tle then put it into a long- pot, and fill it up with the 
in brine it was laid in, tie a wet paper over it, put it 
on in an oven when your bread is drawn, let it ſtand 
ole all night; next day heat your oven hor, and let your 
10- beef ſtand four hours, then draw it out, and let it 
xe; Wſtand in the liquor till it is half cold, then take it 
uu out, and ſtrain your tape and bind it up cloſer: 
g: you muſt put two middling handfuls of ſalt into the 
oil herbs when you roll it up, beſides the brine ; the 
le; N roſcmary ought to be chopt fine by itſelf, and then 
to wich the reſt of the herbs, . 5 


85 Another. © leon CEOs 
AY your Flank of Beef in ham-brine eight or 
ten days, then dry it in a cloth, and take out 
rate all the leather and the ſkin 3 ſcotch it croſs and croſs, 
per, ſcaſon it with ſavoury ſpice, two or three ancho- 
1d 2 ies, an bandful or two of thyme, ſweet marjoram, 
as | winter 
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winter-ſavoury, and onions; ſtrew it on the meat, 
and roll it in a hard collar in a cloth; ſew it cloſe, 


and tie it at both ends, and put it ina collar- cloth, : 
with a pint of claret, and cochineal, and two quarts v 
of pump-water, and bake itall night; then take it il 
out hot, and tie it cloſe at both ends; then ſet itt 
upon one end, and put a weight upon it, and let i r 
Rand till it is cold; then take it out of the cloth, t. 
and keep it dry. 35 

To keep collar d Beef | 

OU may keep a Collar of Beef two months in 
a liquor made of one quart of cyder and two } 
of ſtale ſmall- beer, boil'd with a handful of falt; if MW 
it mothers, take it off, and boil it again, and when i ; 
cold put in your beef; firſt keep it as long as you i 
can dry, which is to be done by rolling it up ina 
cloth when it is firſt baked, tying it at both ends, WA ; 
hanging it up to dry till cold, and taking off the r 
cloths, wrap it up in white paper and keep it in: WW. 
dry place, but not near the fire; and when you ha 
kept it dry as long as you Can, put it into the pick = 
as before. 1 
: 75 collar Pig. E 
\LI T the Pig down the back, take out all the BE 
bones, waſh it from the blood in three or four (AN © 
waters, wipe it dry, and ſeaſon it with favoury ſpice, WW * 
thyme, parſley, and ſalt, and roll it in a hard collar; L 

tie it cloſe in a dry cloth, and boil it with the bons 
in three pints of water, a handful of falt, a quart 
of vinegar, a faggot of ſweet-herbs, whole ſpice, 2. | 

pennyworth of iling-glaſs ; when it is boiled tender 

take it off, and when cold take it out of the cloth, 4. 
and keep it in the pickle. K 
Zo pot Duc bs or an y Fouls, or - ſmall Birds. F 
REAK all the "Side of your duck with a roll- BM 1 
ing-pin, take out the thigh-bones, and as many Wl \ 
others as you Can; keeping the duck whole; ſeaſon BY * 


2 
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it with pepper, falt, nutmeg, and cloves ; lay them 
8 cloſe in a pot with their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall. 
W weight upon them; when they are bak*d, let them 
W ſtand in the pot till they are near cold, to ſuck up 
W the ſeaſoning the better; then put them in another 
pot, and pour clarified butter on them; if they are 
to keep long, put away the gravy ; if to ſpend ſoon, 

put it in: take care to ſeaſon them well. 1 


5 To hot a Swan. 
ONE and ſkin your ſwan, and beat the fleſh 


in a mortar, taking out the ſtrings as you beat 


Nit; then take ſome clear fat bacon and beat with 
the Swan, and when it is of a light fleſh-colour there 
ss bacon enough in it; and when it is beaten til] it is 
like dough it is enough; then ſeaſon it with pepper, 
falt, cloves, mace, and nutmeg, all beaten fine 
mix it well with your fleſh, and give it a beat or two 
all together; then put it in an earthen pot, with a 
WT little claret and fair water, and at the top 2 pounds 
of freſh butter ſpread: over it; cover it with coarſe 
WT paſte, and bake it with bread; then turn it out into 
a diſh; fqueeze it gently to get out the moiſture z 
then put it in a pot fit for it; and when it is cold 
cover it with clarified butter, and next day paper 


it up; in this manner you may do gooſe, duck, or 


5 To areſs a Hare. 
LEA your hare, and lard it with bacon ; take 
the liver, give it one boil ; then bruiſe it ſmall, 
and mix it with ſome marrow, or a quarter of a 
pound of beef-ſyet ſhred very fine, two anchovies _ 
chopt ſmall, ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread, a nutmeg grated, ſome falt, a 
little bit of eſchalot cut fine; mix theſe together 
with the yolks of two or three eggs; then work-it 
up in a good piece of butter; flour it, and when 
2 VF 
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your hare 1s ſpitted, lay this pudding in the belly, 
and few it up, and lay it to the fire; put a diſh un. 
der to receive what comes from the hare; baſte it 
well with butter, and when it is enough, put in the 
diſh with it a ſauce made with a ſtrong broth, the 
gravy of your hare, the fat being taken off, and 
ſome claret; boil theſe up, and thicken it up with but- 
ter: when the hare is cut up, mix ſome of the pud- 
ding with your ſauce; garniſh the diſh with fliced 
lemon. 

Some, inſtead of the pudding i in the belly, roaſt 
a piece of bacon, with ſome thyme z and for ſauce, 
have melted butter and 9 85 mixed with What 
comes from the bare. 


To make Weſtphalia Bacon. 


AKE a pickle as follows: Take a gallon 
of pump - water, a quarter of a peck of bay- 
ſalt, as much of white- alt, a pound of petre-jalr, and 


a quarter of a pound of fait-petre, a pound of coarſe 
ſugar, and an ounce of Socho tied up in a rag; bol 
all theſe together very well, and let it ſtand till it is 
cold; then put in the pork, and let it lie in this 
pickle a fortnight ; then take it out, and dry it over 
faw-duſt : this pickle will do tongues, but you muſt 
firſt let the tongues lie fix or eight hours in pump- 
water, to take out the ſlimineſs: and when you 
have laid them in the pickle, dry them as your 


pork. 

To ſalt and dry a Ham of Batt; 
AK E Engliſh 25 and put it in a veſſel 
of water Diable to the quantity of hams ds 

do; make your pickle ſtrong enough to bear an eg 
with your bay- ſalt; then boil and fee it very acl, 
then let the pickle be thoroaghly cold, and put into 


it fo much red ſaunders as will make it of che colour 
of claret; then let your pickle ſtand three days be- 


fore you put your hams into it; the hams muſt 
333 | 2 lie 
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them where wood is burnt. 
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Ve in the pickle three weeks then carefully Gr 


To dry Tongues. 


AKE to every 50 ounces of ſalt- petre a pint 
of petre-falt, .and rub it well, after it is finely 


W beaten, over your Tongue, and then beat a pint of 


bay-falr, and rub that on over it, and every three 
days turn it; and when it has lain nine or ten days, 


bang it in wood-ſmoke to dry. Do a hog's-head 


this way. For a ham of pork or mutton, have a 


BW quart of bay-ſalt, half a pound of petre- ſalt, a quar- 
ter of a pound of ſalt-petre, a quarter of a pound of 
brown ſugar; all beaten very fine, mix*d together, 
and rubb'd well over it; let it lie a fortnight; turn 
W it often, and then hang 1 it up a day t to e. and 
dry it in wood - ſmoke. 


To ſalt Hams, or Jon pues, &c. 


AKE of Spaniſh ſalt a i of ſalt- petre 
four ounces double refin'd ; five pounds of 


very brown ſugar z put to all theſe as much water 
Jas will bear an egg; after it is well ſtirr'd lay in the 
. Hams ſo that they are covered with the pickle; let 
W them lie three weeks, if middling Hams, if large a 
month; when you take them out, dry them well in 
a cloth and rub them with bay- alt, then hang them 
up to dry, and ſmoke them with faw-duft every day 
bor a fortnight together; the chimney you hang 
chem in muſt be of a moderate heat, the pickle muit 
be raw, and not boil'd, This quantity is enough to 


falt fix hams at a time. When you take them out, 


you may boil the pickle, and ſkim it clean, putting 


in ſome freſh ſalt. If you keep your hams till they 


are dry and old, lay "ig in hot grains, and let them 


lie till cold, then wrap them up in hay, and boil 
them tender; ſet them on in cold water when they 


| are dry, the houghs being before ſtopp'd with falt, 


2 ty'd up clo in brown paper, to keep out the 
les. : 
L Nemy 
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Neats Hearts, Tongues, or Hogs Cheeks & 
well in the ſame pickle: ; the beſt way is to rub Ham 


with bay-ſalt and ſugar three or four days VERS you 
955 them in this pickle. 


Another. 


AK E three or four gallons of water, put to it 
four pounds of bay-falt, four pounds of white. 
file, a pound of petre-ſalt, a quarter of a pound of 
falt-petre, two ounces of prunella-falt, a pound of 
brown ſugar 3 Jet it boil a quarter of an hour; ſcum 
it well, and when it 1s cold ſever it from the botton 
into the veſſel you keep it in. 
Let Hams lie in this pickle four or five weeks, 
 AClaod of Duich Beef as long. 
Tongues a Fortnight, 
Collar'd Beef eight or ten dah. 
Dry them in a ſtove, or with wood in a chimney, 


To make Dutch Beef. 
AK E the lean part of a Buttock of Beef ray; 
rub it well with brown ſugar all over, and le 
it lie in a pan or ar two or three hours, turning i 
three or four times; then falt it well with common 
ſalt and falt-petre, and let it lie a fortnight, turning 
it every day; then roll it very ſtrait in a cork 
cloth, and put it in a cheeſe-preſs a day and a night, 
_ hang it to dry in a chimney. When you 1 
it, you muſt put it in a cloth: When ' tis cold, 
w cut out into ſhivers as Dutch Beef. 


To ary Mutton to cut out in Shivers 5 


Dutch-Beef. 


r 1 A K E a middling Leg of Mutton, then take 
| half a pound of brown ſugar, and rub it hard 
all over your " Motton, and Jer it lie twenty-four 
hours; ; then take an ounce and half of. ſalt- petre, 
and mix it with a pound of common falt, and rub 
that all over the Mutton every other day, till *tis 
all on, and let it lie nine days longer; keep the 
& 20 2 8 x lace 
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The Compleat Houfewife. 5 1 
place free from brine, then hang it up dry three days, 
then ſmoak it in a chimney where wood 1s burnt ; 


the fire muſt not be too hot; a fortnight willdry it: 
Boil it like other hams, and when tis cold cut it out 


Ez in ſhivers ] ike Dutch Beef. 


To dry a Leg of Mutton like Pork. 


AKE alarge 125 of Mutton, and beat it down 
fattiſh with a cleaver, to make it like Weſt. 
1 bam; they take fix penny-worth of falt-petre, 
and beat it fine, and rub it all over your Mutton, 


and let it lie all night; then make a pickle with 
2 bay-falt and pump-water, ſtrong enough to bear an 
egg, and put your Mutton into it, 


and let it lie 
ten days; then take it out, and hang 1 it-in a chimney 
where wood is burnt, till *tis thorough dry, which | 


will be about three weeks. Boll it with hay, till *tis 
F oy . do it in cool ee or it will not 


25 ſalt Bacon. h 


IUT your Flitches of Bacon very ſmooth; make 
no holes in it: To about threeſcore pounds of 


L Bacon, ten pounds of ſalt; dry your falt very well, 


and make 1t hot, then rub it hard over the outlide, 


or ſkinny part, but on the inſide lay it all over, 
_ without rubbing; only lightly on, about half an inch 
thick. Let it lie on a flat board, that the brine may 
tuu from it, nine days; 


then mix with a quart of 
hot ſalt, four penny- worth of falt-petre; and ſtrew | 
it all over your Bacon; then heat the reſt of your 


falt, and put over it, and let it lie nine days longer; 
; then hang it up a day, and put it in a chimney, 


here wood is burnt, - 


and there let it hang N 


ö weeks or more, as you ſee occaſion. 


85 


To pot Salmon. 


CALE and chine your Salmon down the back, 
and dry it well, and cut it as near the ſhape of 
Nur pot as you can; two nutmegs, near an ounce 


E 2 of 


52 The Compleat Houſewife. 


of cloves and mace, half an ounce of white pepper; 
about an ounce of ſalt; take out all the bones, and 
cut off the joll below the fins; cut off the tail; ſea- 
fon the ſcaly ſide firſt, and lay that at the bottom 
of the pot; then rub the ſeaſoning on the other ſide; 
cover it with a diſh, and let it ſtand all night, It 
muſt be put double, and the ſcaly {ide top and bot. 
tom. Put butter on the bottom and top; cover the 
pot with ſome ſtiff coarſe paſte; three hours if its 
a large fiſh, if not, two hours will bake it. When 
it comes out of the oven, let it ſtand half an hour; Tt | 
then uncover it, and raiſe it up at one end that the 
gtavy may run out; then put a trencher -and a Me | 
weight on it, to preſs out the gravy ; melt the but- | 
ter that came from it, but let no gravy be in it, let 
the butter boil up, and add more butter to it, if 
there be occaſion. Scum it, and fill the pot with 
the clear butter; when 'tis cold, paper it up. 


Salmon or Mackrel to pot. 


XF E R you have waſh'd them and cleans' 
; them, dry them in a cloth, cut off the heads 
and tails and fins, cut them down the bellies, take 
Out the rows, and wipe the black that lies under the 
rows; take out the bones as clean as you can; ſes- 
fon twelve or thirteen with four ounces of falt, halt 
an ounce of nutmegs, as much pepper, a quarter of 
an ounce of cloves, as much ginger beat very fine; 
mix with the ſalt and ſeaſon them; lay them into a 
long pot with a few bay-leaves and lemon-peel on 
the top, a good quantity of freſh butter, and bake 
them with houfhold bread at leaſt' three hours: Lay 
on a double brown paper wetted and tied cloſe. 

When they are baked, take them out of the pot 
while hot, and pull them in ſmall pieces with your 
fingers; place them cloſe in your potting-pots, and 
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pour clarified butter on the top. o 
- = ks: 


oe, 
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To pot Beef. - 


AK E fix pounds of the Buttock of Beef, cut 
it in pieces as big as your fiſt, ſeaſon it with 


N a large ſpoonful of mace, a ſpoonful of pepper, with 


twenty-five Or thirty cloves, with a good race of 
ginger; beat them all very fine, mix them with ſalt; 


and put them to the Beef; lay it in a pot, and upon 
it two pound of butter: Bake it three or four hours, 
EZ well cover'd up with paſte; before it is cold take out 
the Beef, beat it fine, putting in the warm butter 
as you do it, fo put it down cloſe in pots; if you 
EZ keep it long keep back the gravy, and if it wants 
EZ icaſoning, add ſome in the beating; pour on clari- 
fed butter. 


To ſtet Pigeons. 3 2 : 


| 8 e N your Pigeons with Pepper, ſalt, cloves | 
£ : 


and mace, and ſome ſweet-herbs; wrap this ſea- 


= foning up in a bit of butter, and put it in their 
bellies; then tie up the neck and vent, and half roaſt 
them; then put them in a ſtew-pan, with a quart 
of good gravy, a little white-wine, ſome pickled 
BZ muſhrooms, a few pepper-corns, three or four blades 
= of mace, a bit of lemon-peel, a bunch of ſweet- 
BE herbs, a bit of onion, ſome oyſter-pickle : Let them 
W ſtew till they are enough; then thicken it up with 
butter and yolks of eggs. Garniſh with lemon. Do 
Ducks the ſame way. You may put forc'd meat 
in their bellies, or ſhred thyme wrapp'd up in butter, 
Put forc'd-meat balls in both. * 


4 To fricaſy a Pig. 
ALF roaſt your Pig, then take it up, and 


8 take off the coat, and pull the meat in flakes 
from the bones, and put it in a ſtew-pan, with ſome 
ſtrong broth, ſome white-wine, a little vinegar, an 
onion ſtuck with cloyes, ſome mace, a bunch of. 
ſweet-herbs, and ſome falt, and lemon- peel; when 


tis almoſt done, take out the onions, herbs, and le- 
; 3 mon 
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mon: peel, and put in ſome muſhrooms, and thicken 
it with cream and eggs. The head muſt be roaſted 
whole, and ſet in the middle, and the Fricaſy round 


it, Garniſh with lemon. 


'UT your Cod in thin ſlices, and lay them one 
by one in the bottom of a diſh; put in a pint 

of white: wine; half a pound of butter, ſome oyſters 
and their liquor, two or three blades of mace, a few 
crumbs of bread, ſome pepper and ſalt, and let it 
ſtew till 'tis enough. Garniſh the diſh with lemon. 


1 To make Shuets. 
FF\AKE fine, long and ſlender ſkewers ; then 
cut veal ſweet-breads into pjeces like dice, 
and ſome fine bacon into thin ſquare bits; fo ſeaſon 
them with forc*d-meat, and then ſpit them on the 
ſkewers, a bit of ſweet-bread, and a bit of bacon, 
till all is: on; roaſt them, and lay them round a fri 
caſy of ſheeps-tongues. = 
ns To pot Hare. = 
T AK E three pounds of the pure fleſh of Hare, 
and a pound and half of the clear fat of pork 
or bacon, and beat them in a mortar, till you cannot 
diſtinguiſh each from the other; then ſeaſon it with 
pepper, falt, a large nutmeg, a large handful of 
Tweet-herbs, as ſweet-marjoram, thyme, and a dou- 
ble quantity of parſley ; ſhred all very fine, and mit 
it with the ſeaſoning, and beat it all together, til 
all is very well mingled ; then put it into a pat, and 
lay it lower in the middle than the ſides, and paſte 
it up; two hours will bake it: When it comes out 
of the oven, have clarify'd butter ready; fill the pot 
an inch above the meat while it is hot; when il 
cold, paper it up, fo keep it; which you may da 
three or four months before 'tis cut: The fat of pork 
.. 12.0), b-tter than the fat of bacon, + 


The Compleat Houſewife. E 
To nate a Bisk of Pigeons. . 


AKE twelve Pigeons, fill the bellies with 
$ forcd. meat, and half roaſt them, or hall 
= boil them in ſtrong broth z then have flices of Hen 
= bread, toaſted hard and ſtew'd in firong broth, and 
= have in readineſs ſome lamb-ſtones, and ſweet-breads, 
and palates, they being firſt boiled tender; then ſtew 
BE them with your Pigeons in your ſtrong broth ; add 
balls of forc'd. meat firſt ſtew'd or fryd lay your 
Pigeons in a diſh ; lay on them thin flices of grilbd 
11 bacon, and your other ingredients, and pour in your 
ſtrong broth, and garniſh with lemon. You may 
leave out the ſweet-breads, and palates, and lamb- 
ſtones, and put in ſcalded herbs, as for ſoops, and 
= turnips half boiPd, and cut like dice, and fry'd 
brown, and ſo ſerve i it like a OP. and but ſix Pi- 


= gcons. 
=” 
To do Pigs in Jelly. 
AK E a knuckle of veal, and a good piece of 

| ifing-glaſs, and make a firong Jelly; ſeaſon 
it with mace, white pepper, falt, bay- leaves, lemon. 
peel: Then truſs your Pigeons as for boiling, and 
W boil them in the Jelly; when they are cold, put 
them in the diſh you ſerve them in; then add the 
Juice of a lemon to your Jelly, 433 clarify it with 
the whites of eggs, and run it through a Jelly-bag 
into a pan, and keep it till *ris cold: With a ſpoon 
lay it in heaps, on and between your Pigeons. Gar- 
niſh with ſliced lemon and bay-leaves, 


To make a Poloe. 


\AKE a pint of rice, boil it in as much water 

| as will cover it; when your rice is half boiled 

put in your fowl, with a ſmall onion, a blade or two 

of mace, ſome whole pep pper, and ſome falt ; when 
tis enough, put the fowl in the diſh, and pr the 
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To flew Cucumbers. 


ARE twelve Cucumbers, and ſlice them as for 
eating, and put them to drain, and then lay 
chem | in a coarſe cloth till they are dry; flour them, 


and fry them brown in butter; then put to them 


ſome gravy, a little claret, ſome pepper, cloves and 


mace, and let them ſtew a little ; then roll a bit of 
butter in flour, and toſs them up pat them mage 
mutton or lamb roaſted. 


To fot Gooſe and Ney. 


"i AKE afat Gooſe, anda fat Turkey; cut them 
| down the rump, and talze out all the bones; 
lay them flat open, and ſeaſon them very well with 


white pepper, nutmeg and ſalt, allowing three nut- 
megs, with the like proportion of pepper, and as 


much ſalt as both the ſpices ; when you have ſeaſon'd 
them all over, let your Turkey be within the Gooſe, 


and keep them in ſeaſon two nights and a day; then 


roll them up as collar'd beef, very tight, and as 


Thort as you can, and bind 1 it very faſt with ſtrong 


tape. Bakeit in a long pot, with goad ſtore of but 


ter, till *tis very tender, as you may feel by the end; 


let it lie in the hot. liquor an hour, then take it out 


and let it ſtand till next day; * then unbind it, $i 
place it in your pot, and melt butter, and pour over 


it, Keep! it for uſe, and lice it out thin. 


Fo make a Pricaſy of Eggs. 


OIL your Eggs hard, and take out a good. 


many of the yolks whole, then cut the 3 in 


quarters, yolks and whites together. Set on ſome 


gravy, with a little ſhred thyme and parſley in it, 


give it a bojl or two; then put in your eggs, with 
a little grated nutmeg; ſhake it up 5 a bit of 
butter, till it be as thick as another F ricaſy: Then 


fry artichoke-bottoms in thin ſlices, and ſerve it up. 


Crarniſh with Egg 85 35 ſhred mull. 
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= Another Fricaſy of Eggs. : 
Dol fix cggs hard, flice them in round ſlices, 
H den ſtew ſome morells in white-wine, with an 
eſchalot, two anchovies, a little thyme, and a few 
Woyſters or cockles, and ſalt to your taſte; when they 
have ſtew'd well together, put in your eggs and a 
Pit of butter; toſs them up together till it is thick, 
ud then ſerve it uß. 


V Fricaſy Artichoke-bottoms for a Side 


OIL your Artichokes tender, take off the leaves 
ledging them with flour, and then dip them in 


and choke; when cold ſplit every bottom, 
Edcaten eggs, with ſome falt and grated nutmeg; 
hen roll them up in grated bread, fry them in but- 
er; make gravy-ſauce thicken'd with butter'd, and 
pour under them, 5 . 2 80 
To make forc d-meat. | 
AKE a piece of Leg of Veal, the lean part 
3 and ſome lean bacon; mince them very fine, 
nd add a double quantity of ſuet; put it all in a 
marble mortar, beat it well, ſprinkle it with a little 
Vater in the beating; ſeaſon it with pepper, falt, 
6 nd a little cloyes and mace, to your taſte; ſhred 
pinage very fine if you would have it look green, 
r elle without; make it up as you uſe it, with an 
egg or two, and roll it in long or round balls. 
= To keep Smelts in Jelly, 
AKE Smelts alive, if you can get them; 
= _& cbuſe out the firmeſt without ſpawn, ſet them 
1 bolling in a gallon of water, a pint of wine · vine · 
ar, two handfuls of falt, and a bunch of ſweet- 
herbs, and lemon- peel; let them boil three or four 
walms, and take them up before they break, The 
„ pelly make thus: take a quart of the liquor, and a 
[quart of vinegar, and a quart of white-wine, one 
OE dune 


> 
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ounce of iling-glaſs, ſome cloves, mace, ſliced on. 
ger, whole pepper, falt; boil theſe over a gentle 
fire till a third part be conſumed, and the iſing. Wl 
glaſs be melted ; then ſet it by till almoſt cold: y 
your ſmelts in a china plate one by one, then poyr 
it on your {melts}; ſet it in a cool place; it will Jelly 
by next day. | 


* — nd 


——— — — = n * — — — 
— ———_ — * 
LE. OE — 1 * 
* 
2 


— ; on 
— — 


= 5 4 4 — - 
—— av; rr GS ES „ 


Xx CO, 


To flew a Turkey. _ 
AK E a fine young turkey, killd, pulPd, and 
drawn, fill the ſkin on the breaſt with fore: 
meat, and lard it on the ſides with bacon ; put inn 
ue belly half an eſchalot, and two anchovies, and 
ittle thyme ſhred ſmall; brown it in a pan with 
little butter; when it is very brown put it in a tex. 
pan, with ſtrong gravy, ſome white-wine, or ch 
ret, two or three anchovies, ſome mace, ſweet-herbs 
a little pepper, and let it ſtew till it is thoroughly 
enough, then thicken the liquor with butter and 
eggs; fry ſome French loaves dipt in cream, af 
the top and the crumb is taken out; then fill then 
with ſtewed oyſters, or ſhrimps, or cockles, au, 
with them garniſh the diſh, or with ſlic'd lemon 
A hen, gooſe, or duck, does well this way. 
T0 bake a Rump of Beef. F 
DD ONE a Rump of Beef, beat it very well with: 
rolling- pin, cut off the ſinew, and Jard it wil 
large pieces of bacon ; roll your lards in ſeaſoning 
which is pepper, falt, and cloves; lard athwart thy 
meat, that it may cut handſomely ; then ſeaſon i 
all over the meat with pepper and ſalt pretty thick 
then tie it with packthread croſs and croſs, and pu 
the top under the bottom, and tie it up tight, and pull 
it in an earthen pot, break all the bones, and put nl 
the ſides and over, to keep it faſt that it cannot ſtir 
then put in half a pound of butter, and ſome bay 
leaves, and whole pepper, an eſchalot or two, a 
ſome ſweet-herbsz cover the top of the pot wit 
coarſe paſte ; put it in the oven, and let it bang cignl 
DD | „ N hours 
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5 hours. Serve 1t up with its own. liquor, and ſome 

Wy dry'd fippets. 
1 To make Veal Cutlets. 


UT your Veal-ſteaks thin, hack them, and 
S ſeaſon them with pepper and ſalt, and ſweet- 
herbs; waſh them over with egg, and ſtrew over 
hem ſome forc'd-meat z put two ſteaks together, 
and lard them with bacon 3 wafh them over with 
e melted butter, and wrap them in white papers but 
en ter'd; roaſt them on a lark ſpit, or bake. them; 
dz when they are enough, unpaper them, and ſerve 
chem with good gravy 7 and ſliced lemon. 


To dreſs a Cal s-Head. 


\C A LD the hair off, and take out the bones 
# then have in reatlinels- palates boiled tender, 
BY yolks of hard eggs, oyſters ſcalded, and forc'd- meat; 

BY tuff all this into your head, and ſtew it up cloſe in 


t | 
-" > cloth; boil it three hours; make a ſtrong gravy 
= ww ſauce, and garniſh with fry*d ke: 2 


u Jo make a Pulpatoon of Pigeons. 
'S AKE muſhrooms, palates, oyſters, ſweet- 
2 breads, and fry them in butter; then put all 

tha theſe into a ſtrong gravy; give chem a heat over 

vit the fire, then thicken up with an egg and a bit of 

ing butter ; then half roaſt fix or eight pigeons, and lay 

the them in a cruſt of forc'd-meat, as follows: Scrape a 

pound of veal and two pounds of marrow, and beat 
it together in a ſtone mortar, after it is ſhred very 
fine ; then ſeaſon it with falt, pepper, ſpice, and 
= in hard eggs, anchovies, and oyſters; beat all 
ogether, and make the lid and fides of your Pye 
| of it; firſt, lay a thin cruſt in your Pepe, then 
put in your forcd- meat, then lay an exceeding thin 
cruſt over them, then put in your pigeons and other 
ingredients, with a litt oe bar on the 0p © bake ba 
two hours, 
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60 _ 2d Compleat Houſewife, 
| To pot Muſhrooms. _ 
AK E of the beſt Muſhrooms, and rob them 
with a woollen cloth; thoſe that will not rub, 
pect, and take out the gills, and throw them into 


water as you do them; when they are all done, 
wipe them dry, and put them in a ſauce-pan, with 


a handful of ſalt and a piece of butter, and ſtew them 
till they are enough, ſhaking them often for fear of 


burning; then drain them from their liquor, and 
when they are cold wipe them dry, and lay them 6 
a pot one by one as cloſe as you can, till your 


be full; then clarify butter; let it ſtand till 15 
almoſt cold, and pour it into your muſhrooms; 


when cold, cover them cloſe in your pot; when 


you uſe them wipe them clean from the butter, and 


ſtew them in gravy thicken'd, as when freſh, 


0 pot Herrings. 


TU T off their heads, and put them in an earthen (WF 


pot, lay them cloſe, and between every layer 


of herrings ſtrew ſome ſalt, not too much; put in 


cloves and mace and whole pepper, and nutmeg cut WF 


in bits; fill up the pot with vinegar and water and 


4 quarter of a pint of white-wine; cover it with 


brown paper, and tie it down, and bake it with 
brown bread : when cold it 1s fit to eat, 


To bake H. errings. 


heads, and pull out "their roes, and waſh them 
very * and lay them to drain four or five hours, 
and roll them in a dry cloth, ſeaſon them with pep: 
per and ſalt, and lay them i in a long veniſon pot at 
full length; when you have laid one row, ſhred a 


large onion very ſmall, and mix it with a little 
cloves, mace and ginger cut ſmall, and ſtrew it all 
over the herrings and then another row of her- 


ring, and ſeaſoning ; and fo do till all is in the pot, 


let i it ſtand ſeaſon'd an hour before it is put in che 


Oven 3 


ARE thirty herrings, ſcale them, cut off their 
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1 oven ; then put in a quart of claret, and tie it over 
BY with paper, and bake it with houſhold bread, 


To make a Soop. 


\ A K E twelve pounds of Beef, a Scrag of Mut- 
ton, and Knuckle of Veal ; it muſt be Neck- 


gneef, and the ſticking- piece, put your beef in a fauce- 
pan, and half fry it with a bit of butter, then put 
all in a pot, with nine quarts of water, a good hand- 
ful of ſalt, a piece of bacon, boil and ſcum it, then 
Eaſon it, three onions ſtuck with cloves, whole pep- 
per, Jamaica-pepper, and a bunch of ſweet-herbs, 
Miet it boil five or fix hours cloſe covered; then ſtrain 


„i out, and put it in your diſh, with ſtew'd herbs 


nd toaſted bread. V 
o make Muſhroom Liquor and Powder. 
AKE a peck of muſhrooms, waſh and rub 


them clean with a piece of flannel, cutting out 


B all the gills, but not peeling off the ſkins ; put to 


them ſixteen blades of mace, four cloves, fix bay- 
eeaves, twice as much beaten pepper as will lie on 
za half-crown, a handful of ſalt, a dozen onions, a 
viece of butter as big as an egg, and half a pint of 
vinegar ; ſtew them up as faſt as you can, keeping ; 
them ſtirring till the liquor is out of your muſhrooms ; 
drain them thro' a colander, fave the liquor and 
WE ſpice, and when cold bottle it up for uſe; dry the 
WE muſhrooms firſt on a broad pan in the oven, after- 
= wards put them on ſieves, till they. are dry enough 
to pound to powder, This quantity uſually. males. 
about half a pound.  _ . 


VVV 
AKE the broth of a leg of beef, and boil in it 
a piece of bacon and a ſheep's-head, to maſſi 


with a good quantity of peas ; ſtrain the broth from 
the huſks, then take l 
and a race of ginger, . 
mint, ſome ſweet-marjoram and thyme ; bruiſe the 


alf a nutmeg,” four cloves, 
e pepper, a pretty deal of 


2 1 ſpice, 
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ſpice, and powder the herbs, then put them into the 
ſoop; boil leeks in two or three waters till they are 
tender, and the rankneſs out of them; put in what 


other herbs you pleaſe, as ſpinage, lettice, beers, Gr, 
forget not to boil an onion or two in the broth a; 
firſt ; ſome will burn butter in a ſtew-pan; and when | 
it is boiling put in a large plate of ſliced onions; let ME | 
them boil till they are tender, keeping them ſtirring WE | 
all the time, and boil them in a ſoop; others will | 
ſcrape a little cheſhire-cheeſe, and ſtrew in the but. 
ter and onions; it ought to be old cheſhire- cheeſe: 
if you put in the onions mentioned laſt, they muſt 
be fry*d in butter brown before they are put into the 
ſoop; when you put them into the frying-pan flou Ml ; 
them well, put in ſallery and turnips, if you like the 


taſte, but ſtrain the turnips out: to throw an od 
pigeon in with the meat at firſt, gives a high taſte, Wi 


— * 


or @ piece of lean bacon dry*d. _ By 
ee wid e 5 
AKE a quart of ſmall Oyſters, put them into 
a colander to drain; then ftrain the liquor 
through a muſlin rag, and put to it half a pint of wa. 
ter, and a quarter of a pint of white- wine; let them 
ſtew with a few ſprigs of parſley and a little thyme, 
a little ſhallot or onion, a little lemon- peel, a fey 
cloves, a blade of mace, a little whole pepper; let 
them ſtew gently a pretty while; take a quarter of 
a pound of butter and put it into a pan, but flour it 
well firſt, then fry it till it has done hiſſing; dry 
the Oyſters in a cloth, and flour them; put them 
into the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add 
ſome freſn wine, the yolks of two eggs well beaten 
then put all into the pan together, and give it a 
ſcald; keeping it ſtirring all the time it is on the 
fire ;. before you put the ſoop into the diſh, lay the 
cruſt of a French loaf, org toaſt, at the bottom, 
which muſt ſoak with ſome the liquor over coals. 
Before you put in the whole, you may add ſtrong 
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: broth or fry*d gravy, if not in Lent. This Soop 
8 muſt be thick with -butter*d crumbs: you mad add 


W burnt butter or ſago, but that you muſt boil in ſeve- 
ral waters, the more, the whiter-it looks. Vermi- 
celly is good in this, but that muſt boil but little 
time. Craw-fiſh and ſhrimps do well in this ſoopz 
I if you have ſhrimps, the fever oyſters will de. 

: Jo make Green Peas Soop. — 
= rTTAKE half a buſhel of the youngeſt Peas, dis 
= | vide the great from the ſmall ; boil the ſmal- 
leſt in two quarts of water, and the biggeſt in one 
gquart; when they are well boil'd, bruiſe the biggeſt, 
and when the thin is drain'd from it, boil the thick 


1 OM 

e in as much cold water as will cover it; then rub 
d away the ſkins, and take a little ſpinage, mint, ſor- 
rweel, lettuce and parſley, and a good quantity of ma- 


1 rigolds; waſh, ſhred, and boil theſe in half a pound 
of butter, and drain the ſmall Peas; fave the water, 


3 and mingle all together, | and a ſpoonful of pepper, 
|} WT whole ; then melt a quarter of a pound of butter, 
„and ſhake a little flour into it, and let it boil; put 
n We tbe liquor to the butter, and mingle all well toge- 
. ther, and let them boil up; fo ſerve it with dry*d | 
20 42ep Green Peas till Chriſtmas, | 
A y C5 ELL what quantity. you N pleaſe of young 
O Peas, put them in the pot when the water boils, | 
m let them have four or five walms; then firſt pour 
; them into a colander, and then ſpread a cloth on a 
d cable, and put them on that, and dry them well in 
5 it; have bottles ready dry'd, and fill them to the 
2 necks, and pour Over them melted mutton- fat, and 


cork them down very cloſe, that no air come to 
them; ſet them in your cellar, and when you uſe 
them, put them into boiling water, with a ſpoonful 
of fine Sugar, and a gend piece of butter; and when 
they are enough, drain and butter them. 4: if 


* 


— 


NAK E twelve pounds of lean beef, cut in thin 
- $ flices; then put a quarter of a pound of butter 
in a ſtew- pan over the fire, and put your beef in; let 
it boil up quick till it begins to brown, then put in 

a pint of brown ale, and a gallon of water, and coyer 

it cloſe, and let it ſtew gently for an hour and half; 

put in what ſpice you like in the ſtewing, and ſtrain 
- out the liquor, and ſcum off all the fat; then put i 
ſome vermicelly, and ſome fallery waſh*d and cut 

ſmall, half a hundred of aſparagus cut ſmall; and 
. palates boiled tender and cut; put all theſe in, and 
let them boil gently till tender; juſt as it is going 
up fry a handful of ſpinage in butter, and throw i 
D dl hn fogkr W 


Aßaragus Sooß, or Green Peas. | 4 


IAK E ſome ſtrong broth of beef, mutton, or 
both, boil in it a large brown toaſt, a little 
flour ſifted from oatmeal, and three or four handful 
of aſparagus cut ſmall; ſo far as they are gteen (ot 
green peas) ſome ſpinage, white-beets, and what 
| herbs you like, a little ſallery, and a few fprigs of 

parſley ; toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain'd off before your aſparagus goes in! ſea- 
ſon it with falt to your taſte. 5 0 


M hite Soop. by 


AK E ſome liquor that has had a leg of mut 

ton boil'd in it, in which you may ſtew 2 
knuckle of veal, an onion, and a bay- leaf; ſtrain it 
off, and put it again into your ſtew-pan, with a 
' handful of ſhred fallery, and a good quantity 6 
_ oyſters; let them boil till they will break, then put 
in ſuch. a quantity of butter*d crumbs as will make 
it thick; you may boil in this ſome vermicelly; 
- grate in half a nutmeg, ſalt it to your taſte ? ſome 
Jllery if % n if 955 1 
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= Jo make Scotch Collops. . 
E \UT thin ſlices off a fillet of veal, and hack 
* IC them; then take the yolks of four eggs; beat 
Na little melted butter, a little ſalt, and ſome nut- 
meg, or lemon- peel grated 1 in it; then dip in each 
Collop, and lay them in a pewter diſh, and flour 
them, and let them lie till you want them. Par a 
T hic-of bitter in the frying- -pan; and your Collo ps, 
and fry them quick, ſhaking them all the while” to 
keep the butter from oiling; then pour it into a 
ſtew⸗ pan cover'd cloſe, ahd Keep 1 it warm ; then put ; 


dio them ſome good gravy, ſome muſhrooms, or 
at elſe you like, a bit of butter, arid toſs i it Pp 
2 thick, and ſqueeze an orange over it. 


A brown F ricaſy., 


\AKE lamb or rabbet cut in ſmall pieces; ; grate 
on it a little nutmeg, or lemon- peel; fry it 
Wouck and brown with butter, then have ſome ſtrong 

oc, in which put your morels and muſhrooms, 4 
? 2W cockꝰs. combs boil'd tender, and artichoke- bot: 
Moms; a little walnut-liquor, and a bay-leaf ; 4 then 
| roll a bit of butter in flour, ſhake it well, and ſerve 
Wi up. You may {queeze an orange or lemon over it. 


|: 0 make Hains of Pork /ikeWeſiphalia, 


\ © two large Hams; or three ſmall ones, take 
5 three pounds of commof ſalt, and two pounds 
Wand half of brown coarſe ſugar; mix both together; 
Wand rub it well into the Hams, and let them lie ſes 


\ . ; ven days, turning them every day, and rub the ſalt 

- n them, when you turn them; then take four oun- 

put Nees of falt-petre beat ſmall, and mix with two hand- 
fals of common falt, aad rub that well in out 

ake F d4 

ly ams, and let them lie a fortnight longer: Theii 


| hang them up high in a a chimney to {moke, 


ö 1 | 1 
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- 


| To make Aſparagus Soop. 
AKE twelve pounds of lean beef, cut in thin 
- | flices; then put a quarter of a pound of butter 
in a ſtew-pan over the fire, and put your beef in; let 
it boil up quick till it begins to brown, then put in 
a pint of brown ale, and a gallon of water, and cover 
it cloſe, and let it ſtew gently for an hour and half; 
put in what ſpice you like in the ſtewing, and ſtrain 
- out the liquor, and ſcum off all the fat; then put i 
ſome vermicelly, and ſome fallery waſh'd and cut 
ſmall, half a hundred of: aſparagus cut ſmall; and 
. palates boiled tender and cut; put all theſe in, and 
let them boil gently till tender; juſt as it is going 
up fry a handful of ſpinage in butter, and throy in 
a French roll. 1h. eee l 
Aßparagus Soo, or Green Peas. 
AK E ſome ſtrong broth of beef, mutton, ot 
1 both, boil in it a large brown toaſt, a little 
flour ſifted from oatmeal, and three or four handful 
of aſparagus cut ſmall; fo far as they are green (ot 
green peas) ſome ſpinage, white-beets, and what 
| herbs you like, a little fallery, and a few fprigs of 
parſley ; toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain'd off before your aſparagus goes in! {es 
ſon it with falt to your taſte. „ 
AK E ſome liquor that has had a leg of mut- 
I ton boil'd in it, in which you may ſtew z 
knuckle of veal, an onion, and a bay- leaf; ſtrain it 
off, and put it again into your ſtew-pan, with a 
handful of ſhred fallery, and a good quantity 6 
oyſters; let them boil till they will break, then put 
in ſuch a quantity of butter'd crumbs as will make 
it thick; you may boil in this ſome vermicelly; 
- grate in half a nutmeg, alt it to your taſte z ſome 
fallery if you pleaſe, 3 8 1 
N py | 4 
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Jo make Scotch Collops. | 


\UT thin flices off a fillet of veal, and hack 
6 them; then take the yolks of four eggs; beat 

N a little melted butter, a little ſalt, and ſome nut- 
meg, or lemon- pecl grated in it; then dip in each 
E Collop, and lay them in a pewter diſh, and flour 
them, and let them lie till you want them. Par a 
W bic-of biitter in the frying- -pan; and your Collo PS, 
and fry them quick, ſhaking them all the while. to 


" wy aw Oe. T0 oe. 


md — we 


t keep the butter from oiling then pour it into a 
ew. pan cover'd cloſe, and Keep it warm ; then put 
d Wo them ſome good gravy, fofhe muſhrooms, or 
$ bat elſe you like, a bit of butter, arid toſs i it up 


FP 


thick, and ſqueeze an orange over it, 


1 brown Pricaſy,, 


of \AKE lamb or rabbet cut in ſmall pieces; grate 
1: on it a little nutmeg, or lemon- peel; fry it 
i; quick and brown with butter, then have ſome ſtrong 
or WEbroth, in, which put your morels and muſhrooms, a 
at ew cock's-combs boild tender, and artichoke- bot- 


Z toms; a little walnut-liquor, and a bay-leaf; ; then | 
voll a bit of butter in flour, ſhake 1t well, and ſerve 
I Itup, You may (queeze an orange or lemon over it. 


27 make Hams of Pork likeWeſtphalia, 
NO two large Hams, or three ſmall ones, take 
* three pounds of common ſalt, and two pounds 
Wand half of brown coarſe ſugar; mix both together; 
Hand rub it well into the Hams, and let them lie ſe. 
Pen days, turning them every day, and rub the falt 
In them, when you turn them; then take four dun- 
Nees of falt-petre beat ſmall, and mix with two hahd- 
Wiuls of common ſalt, and tub that well in your 
: Hams, and let them lie a fortnight longer : Then 
; Peng them up high 3 in a chimney to {moke, 


p | : ; 41 
5 al 
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To make a Pickle for Tongues. 
A /TF AKE your Pickle with bay-falt, ſome falt. 


petre, and coarſe ſugar, and ſpring- water; 
make it ſtrong, boil and ſcum it, and when ?tis cold 
put in your Tongues; turn them often; let them 


lie three weeks, then dry them. 


To make Sauſages. 
T AK E three pounds of fat, and three pound; 
of lean pork ; cut the lean into thin ſlices, and 
ſcrape every flice, and throw away the ſkin ; have 
the fat cut as ſmall as can be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces and 
a half of ſalt, half an ounce of pepper, thirty cloves, 
and three or. four large blades of mace, fix ſpoonful 
of ſage, two ſpoonfuls of roſemary cut exceeding 
fine, with three nutmegs grated ;' beat ſix eggs, and 
work them well together with a pint of water that 
has been boil*d, and is perfectly cold: If you put in 
no herbs, ſlice a penny white loaf in cream, and 
ſteep it all night, and work it in well with your 
Sauſage- meat, with as much cream as will infuſe the 
bread, If you put in raw water, the Sauſages art 
ſaid not to keep ſo well as when it is boiPd. 
VDaiery fine Sauſages 
AKE a Leg of Pork or Veal; pick it clean from 
ſkin or fat, and to every pound of lean meat 
put two pounds of beef-ſuet, pick*d from the ſkins; 
ſhred the meat and ſuet ſeverally very fine; then 
mix them well together, and add a large handful of 
green ſage ſhred very ſmall, ſeaſon it with grated 
nutmeg, falt and pepper; mix it well, and prels i 
down hard in an earthen pot, and keep it for uſe, 
When you uſe them, roll them up with as much egg 
as will make them roll ſmooth, but uſe no flour: 
In rolling them up, make them the length of your 
finger, and as thick as two fingers: Fry them in 
clarified ſuet, which muſt be boiling hot before yu 
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nut them in. Keep them rolling about in the pan 3+ 
when they are fried through, they are enough. 


To ftew Pigeons with Aſparagus. 
R A W your Pigeons, and wrap up a little ſhred 
parſley, with a very few blades of thyme, 

ſome ſalt and pepper in a piece of butter; put ſome 
in the belly, and ſome in the neck, and tie up the 
vent and the neck; and half roaſt them 3 then have 
ſome ſtrong broth and gravy, put them together in 
a ſtew-pan 3 ſtew the pigeons till they are full 
enough; then have tops of Aſparagus boil'd tender, 
and put them in, and let them have a walm or two 
in the gravy, and diſh it up. 


| 4 Pickle for either Tongues or Hang. 


AK E what quantity of water you pleaſe, and 
with bay ſalt and common ſalt make it ſtron 

enough to bear an egg; then to every gallon of this 
| pickle add half a pound of petre-ſalt, a pound of 
coarſe ſugar, and two or three ounces of lalt-petre 
beat fine; boil it and ſcum it, and when *tis tho- 
rough cold put in your Hams or Tongues 3 turn 
them often; the Hams may lie in the pickle about 
a month, the Tongues three weeks; then Dang them 


W v p to dry. 
| 3 few Pigeons. 


b 9 EAS ON eight Pigeons with pepper and alt 
| only, take a middling cabbage cut a-croſs the 
en middle - and lay the bottom with the thick pieces in 
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of Wi the ſtew. pan; then lay on your Pigeons, and cover 
ed '<m with the top of your cabbage z then pour in a 
I BE pintof red wine, and a pint of water; lo let it r 
iſe, _ an hour or more. 

i „ 

our 8 TUFF your Pigeons with ſweet-herbs chop pd. 
in ſmall, ſome bacon minced ſmall, grated N 
you Wl dice, butter, and yolk of egg; ſew them up top 


F 2 and 
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and bottom, and ſtew them in ſtrong broth, with 
half a pint of white-wine to ſix Pigeons, and as 
much broth as will cover them well, with nutmeg, 


whole pepper, mace, falt, a little bundle of ſweet. 


herbs, and 4 bit of lemon-peel, and an onion ; when 
they are almoſt done, put in ſome artichoke-bottoms 
ready boiled, and fried in brown butter, or aſpara- 


gus-tops ready boiled, thicken up the liquor with 


the ſtuffing out of the Pigeons, and a bit of butter 
roll'd in flour: Take out the lemon-peel, bunch of 
herbs, and ohion. Garniſh the diſh with liced le- 
mon, and very thin bits of bacon toaſted before the 
fre. IE IE 

To pickle Hams or Ribs of Beef. 

IAK E fix gallons of your bloody Beef. brine, 
I, or from Pork, and put to it two pounds of 

brown ſugar, and a pound of ſalt-petre; boil 'em 

together, and ſcum it well, and when 'tis cold put 
it into the thing you deſign to pickle in, and put in 
your Hams; large ones muſt lie in the pickle three 
weeks, ſmall ones but a fortnight, ſometimes turn- 
ing them; the pickle muſt be ſtrong enough to bear 
an egg: This way is only for great families, that 
kill or uſe a great deal of Beef. RN 


To ftew Green Peas. 


AKE five pints of young Green Peas, put them | 


into a diſh with a little ſpring- water; ſavoury, 


ſome ſweet marjoram and thyme, and an onion; a 
few cloves, and a little whole pepper ; melt half a 
pound of ſweet- butter, with a piece of fat dried ba- 
con the bigneſs of an egg, in a ſtew- pan, and let it 


boil till it is brown; take the white part of three 


hard lettuces cut very ſmall, and put them into the 
butter; ſet it again on the fire for half a minute, 
ſtirring the lettuces four or five times; then put in 
the Peas, and after you have given them five or ſix 
toſſes; put in as much ſtrong broth as will ſtew them; 
then add half a pint of cream, and let them boil * 
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the liquor is almoſt waſhed ; bruiſe them a little with 
a ſpoon, and put a quarter of a pint of more cream 


to them; toſs them five or ſix times, and diſh them. 
Any good gravy may be added. 


To make Green Peas Soop. ; 
AAKE ſtrong broth of a leg of beef, a knuckle 
or ſcrag-end of veal, and ſcrag of mutton ; 
clear it off; then chop ſome cabbage-lettuce, ſpi- 
nage, and a little ſorrel, and put half a yup of 
butter in a flat ſauce- pan; dredge in ſome flour, put 
it over the fire until *tis brown: then put in your 
herbs, and toſs them up a little over the fire; then 
put in a pint and half of Green Peas half boiled be- 
fore, and then put in your ſtrong broth, and let it 
juſt ſimmer over the fire half an hour; then cut 
ſome French bread very thin; dry it well before the 
fire, and put that in, and let it ſtew half an hour 
longer; ſeaſon your broth with pepper, ſalt, and a 
few cloves and mace. Garniſh the diſh with ſpi- 
nage ſcalded green, and ſome very thin bits of bacon 
= toafted before the fire. 353 
ↄ ! ⅛ðx ß Beats.” 
FT\AKE twelve quarts of water, two knuckles 
ol veal, a leg, or two ſhins of beef, two pair of 
call*s feet, a chicken, a rabbet, two onions, cloves, 
mace, pepper, falt, a bunch of ſweet-herbs; cover 
it cloſe, and let it boil till ſix quarts are conſumed ; 
Strain it out, and keep it for uſe. e 
To make Craw-fpfh Soop. 
HAK E a gallon of water, and ſet it a boiling 
put in it a bunch of ſweet-herbs, three or four 
blades of mace, an onion ſtuck with cloves, pepper, 
and falt; then have about two hundred of Craw- 
Rh, ſav< out about twenty; then pick the reſt from 
their ſhells; ſave the tails whole, the bodies and 
ſhells beat in a mortar, with a pint of peas green or 
dry, that have been boiled tender; put your boiling 
„„ water 
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water to it, and ſtrain it boiling hot through a cloth, 
till you have got all the goodneſs out, and ſore 
good gravy z then ſlice French bread very thin, and 
ſet it to dry very hard; Set your Soop over a ſtew 
in a diſh, and the French bread in it; cover it, and 
let it ſtew till 'tis ſerved up; then brown a picce of 
butter in a broad ſauce-pan, and put into It your 
tails, a ladleful of broth, and an onion : Cover that, 
and ſet it over a ſtew, and when you are ready to 
ule it, take out the onion, and put al] e in 
the diſh you ſerve it in, with a whole French roll 
toaſted and put in the middle of the diſh, and the 
twenty Craw-fiſh you ſaved out, fried, and laid 

round the diſh to garniſh it. 

If you have a carp, ſcale and flea it, 4a take the 
fi Com the bones, and mince the filh ſmall, with 
a very little bit of eſchalot, an anchovy, ſome par- 
ſley and thyme, ſome ſpic ce, falt, a little grated 
bread, and the yolks of two eggs ; wake it up, and 
ſew it in the ſkin of the carp; then boil it, but not 


long, and put it in the middle of your Soop, inſtead 
of your French roll. 


To flew a Neck of Veal. 


16 1 your Neck of Veal in ſteaks; beat them 
flat, and ſeaſon them with ſalt, grated nutmeg, 
thyme, and lemon-peel, ſhred very fine; and when 
you put it into your pan, put to it ſome thick 
cream, according to the quantity you do, and letit 
ſtew foftly till enough; then put into your pan two 
or three anchovies, 2 a little gravy, or ſtrong broth, a 
bit of butter, and ſome flour duited in, and toſs it 
up till? ts thick, then diſh it. Garniſh with lemon, 


To ftew Carp. 
In CAL E and gut your Carp, and waſh the blood 
49 out of their bellies with vinegar; then flour 
them well, and fry them in butter till they are tho- 
rough hot, then put them into your ſtew- pan, with 
a pint of claret, two anchovies, an onion ſtuck — 
| three 


* — 9 
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three or four cloves, two or three blades of mace, a 
bunch of ſweet herbs, and a pound of freſh butter 

at them over a ſoft fire, three quarters of an hour 
will do them ; then take your fiſh up, and put them 
in the diſh you ſerve them in; and if your ſauce is 
not thick enough, boll it a little longer; then ſtrain - 
it over your Carp. This is a very good way to ſtew y 
eels, only cut them in pieces, and not fry them. 
Garniſh with horſe-radiſh and lemon. . 


N Bah 
AS E your Eels and gut them, waſh them, and 
dry them, ſlit them down the back, and take 
out the bones; cut them in pieces to fit your pot; 


then rub every piece on both ſides with pepper, ſalt, 


and grated nutmeg; then lay them cloſe in the pot 
till 'tis full; cover the pot with coarſe paſte, and 
bake them. A pot that holds eight pound weight 

muſt have two hours baking; when they come out 
of the oven open the pot, and pour out all the li- 
quor, then cover them with clarified butter. 


Mach rel to Caveack, 


a UT your Mackrel in pieces, ſeaſon them as for 
potting, and rub it in well; fry them in oil or 
claried butter, then lay them on ſtraw by the fire 


to drain; when cold put them in vinegar, and cover 


them with oil, dry them before you ſeaſon them : 


They will keep, and are extremely good. 


Jo pickle Mackrel,  _. 
LIT your Mackrel in halves, take out the roes, 

gut and clean them, and ſtrew falt over them, 
and lay one on another, the back of. one to the in- 
{ide of the other, ſo let them lie two or three hours, 


then wipe every piece clean from the falt, and firew 
them over with pepper beaten, and grated nutmeg, 


lo let them lie two or three hours longer; then fry 


them well, rake them out of the pan, and lay them 


on coarſe cloths to drain; when cold put them in a 
8 20 4 Pan 
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pan, and cover them over with a pickle of vinegar 
boiled with ſpice, when 'tis cold. 


To haſh a Calf” Head, 


Dol the head almoſt enough, then cut it in 
9 half, the faireſt half ſcotch and ſtrew it over 
with orated bread, and a little ſhred parſley ; ſet it 
before the fire to broil, and baſte it with butter. 
Cut the other halt and the tongue in thin ſlices as 
big as a crown piece: Have ſore ſtrong gravy 
ready, and put it in a ſtew.pan with your Haſh, an 
anchovy waſhed, boned, the head and tail off; a bit 
of onion, two or three cloves, and two blades of 
mace, juſt bruiſed and put into a rag; then ſtrew 
im a little flour, and ſet it to ſtew : When *tis enough, 
have in readineſs the yolks of four eggs well beaten, 
with two or three ſpoonfuls of white-wine, and ſome 
erated nutmeg, and ſtir it in your Haſh till tis thick 
enough; then lay your broiled Head in the middle, 
and your Haſh round. Garniſh with lemon and lit. 
tle ſlices of bacon ; always have forc*d-meat-balls, 
Tou may add ſweat-breads and lamb-ſtones, Sc. 


To fug a Hare. 


UT a Hare in pieces, but do not waſh it; ſea- 
A fon it with half an onion ſhred very fine, a 

ſprig of thyme, and a little parſley all ſhred, and 
beaten pepper and ſalt, as much as will lie on a ſhil- 
ling, halt a nutmeg, and a little lemon- peel; ſtrew 
all theſe over your Hare, and flice half a pound of 
fat bacon into thin ſlices; then put your Hare into 
a Jug, a layer of Hare, and the ſlices of bacon on 
it; fo do till all is in the Jug; ſtop the Jug cloſe 
that not any ſteam can go out; then put it in a pot 

of cold water, lay a tile on the top, and let it boil 
three hours; take the Jug out of the kettle, and put 
half a pound of butter in it, and ſhake it together 
till the butter is melted 5 then pour it in your r diſh, 

Garniſh with lemon. 17 8 2 
3 | L 


4 
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To jug Pigeons. 


E TY) ULL, crop, and draw your Pigeons, but not 
I waſh them; ſave the livers, and put them in 
Þ ſcalding water, and ſet them on the fire for a minute 
or two ; then take them out, and bruiſe them ſmall 
with the back of a ſpoon; mix them with a little 
pepper, falt, and grated nutmeg, lemon. peel ſhred 
very fine, and chopt parſley, two yolks of eggs 
very hard, and bruiſed as you did the liver, and ſuet 
ſhav'd exceeding fine, and ſome grated bread; work 
theſc together with raw eggs, and roll it in butter, 
and put a bit into the crop and belly of your pigeon, 
and few up the neck andavent z then dip your pi- 
geons in water, and ſeaſon them with pepper and 
falt, as for a pye; then put them into your jug, wit 
a piece of ſallery; ſtop them up cloſe, and ſer them 
in a kettle of cold water, with a tile on the top, and 
et it boil three hours; then take them out of the 
= jug, and put them in your diſh; take out the ſal- 
= i:ry, and put in a piece of butter roll'd in flour; 
hake it till it is thick, and put it on your pigeons; 
garniſh with lemon. Cy: 5 
To make Pockets. 

5 U three ſlices out of a leg of veal, the length 
of a finger, the breadth of three fingers, the 
= thickneſs of a thumb, with a ſharp penknife; give 
Nit a ſlit thro' the middle, leaving the bottom and 
each ſide whole, the thickneſs of a ſtraw ; then lard 
the top with ſmall fine lards of bacon ; then make a 
forc'd- meat of marrow, ſweet-breads and lamb-ſtones 
E juſt boiled, and make it up after it is ſeaſoned and 
beaten together with the yolks of two eggs, and put 
it into your pockets, as if you were filling a pin- 
| cuſhion ; then few up the top with fine thread, flour 
them, and put melted butter on them, and bake 
them; roaſt three ſweet-breads to put between, and 
ſerve them with gravy-fauce. Bp . 
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To make Runnet. 


AKE acalf's bag, ſkewer it up, and let it le 
a night in cold water, then turn out the curd 
into freſh water, waſh and pick it very clean, and 
ſcour the bag inſide and outſide; then put a handy] 
of falt tothe curd, and put it into a bag, and ſkewer 
It up, and let it lie in a clean pot a year; then put 
half a pint of ſack into the bag, and as much into 
the pot, and prick the bag; then bruilc one nutmeg, 
four cloves, a little mace, and tie them up in a bit 
of thin cloth, and put it into the pot, and now and 
then ſqueeze the ſpice-cloth ; in a few days you may 
uſe it; put a ſpoonful, or at moſt a ſpoonful and 
half, to twenty quarts of milk. 


To make a Summer Cream- Cheeſe. 


AKE three pints of milk juſt from the coy, 
and five pints of good ſweet cream, which you 
mult boil free from ſmoke, then put it to your milk, 
cool it till it is but. blood-warm, and then put in! 
ſpoonful of runnet: when it is well come, take a 
large ſtrainer, lay it in a great cheeſe-fat, then put 
the curd in gently upon the ſtrainer, and when al 
the curd is in, lay on the cheeſe- board, and a weight 
of two pound; let it fo drain three hours, till the 
whey be well drained from it; then lay a cheek 
cloth in your leſſer cheeſe-fat, and put in the curd, 
laying the cloth ſmooth over it as before, and the 
board on the top of that, and a fouf pound weight 
on it; turn it every two hours into dry cloths befor: 
night, and be careful not to break it next morning; 
falr it, and keep it in the fat till the next day then 
put it into a wet cloth, which you mult ſhitt ever 
day till it is ripe. 


at two years old. 


A NY morning in September take twenty quatt 


of new milk warm from the cow, and coſou 
it 
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it with marigolds; when this is done, and the milk 
not cold, get ready a quart of cream and a quart of 
fair water, which muſt be kept ſtirring over the fire 
ill it is ſcalding hot, then ſtir it well into the milk 
and runnet, as you do other cheeſe z when it is come, 
hay chceſe-cloths over it, and ſettle it with your 
hands; the more hands the better; as the whey 
riſes, take it away, and when it is clean gone, put 
the curd into your fat, breaking it as little as you 
can; then put it in the preſs, and preſs it gently an 
hour; take it out again, and cut it in thin ſlices, and 
hy them ſingly on a cloth, and wipe them dry; 
then put It in a tub, and break it with your hands as 
ſwall as you can, and mix with it a good handful of 
alt, and a quart of cold cream; put in the fat, and 
lay a pound weight on it till next day; then preſs 
and order it as others. F 
To make a Runnet- Bag. 
f ET the calf ſuck as much as he will juſt before 
he is kill'd, then take the bag out of the calf, 
dn and let it lie twelve hours, cover'd over in ſtinging 
unettles till it is very red; then take out your curd, 
and waſh your bag clean, and ſalt it within-ſide and 
EZ without, and let it lie ſprinkled with falt twenty- 
four hours, and waſh your curd in warm new milk, 
and pick it, and put away all that is yellow and hol- 
low, and keep what is white and cloſe, and waſh it 
well, and ſprinkle it with falt, and when the bag 
has lain twenty-four hours, put it into the bag again, 
and put to it three ſpoonfuls of the ſtroakings of a 
cow, beat up with the yolk of an egg or two, twelve 
cloves, and two blades of mace, and put a ſkewer 
thro' it, and hang it in a pot; then make the run- 
RRC 
= Take half a pint of fair water, a little ſalt, and 
3 {ix tops of the reddiſh of black-thorn, and as many 
ſprigs of burnet, and two of ſweet-marjoram ; boil | 
theſe in the water, and ſtrain it out, and when it is 
cold put one half in the bag, and let the bag lie in 

: = "IM 3 he 
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the other half, and take it out as you uſe it; ang 
when you want, make more runnet, which yg, 
may do fix or ſeven times; three ſpoonfuls of th 
runnet will make a large chefhire or chedder-Checſ. 
and half as much to a common cheeſe. 


To make a Chedder-Cheefe. 


\ A K ID the new milk of twelve cows in the 
morning, and the evening cream of twelys 
cows, and put to it three ſpoonfuls of runnet ; and 
when it is come, break it, and whey it; and When 
it is well whey'd, break it again, and work i into the 
curd three pounds of freſh butter, and put it in your 
preſs, and turn it in the preſs very often for an hour 
or more, and change the cloths, and waſh then 
every time you change them; you may put wet 
cloths at firſt to them, but towards the laſt put two 
or three fine dry cloths to them ; let it lie thirty or 
forty hours in the preſs, according to the thicknes 
of the' cheeſe; then take it out, waſh it in whey, F 
and lay it in a dry cloth till it is dry; then lay it o br 

your ſhelf, and turn it often. | 


0 French Butter. 


A K E the yolks of four hard eggs, and * 
a pound of loaf-ſugar beat and fitted, half a 
pound of ſweet butter, bray them in a marble mor: 
tar, or ſome ather convenient thing, with a ſpoon- 
ful or two of orange-flower-water : when it is mn 
mix*d force it thro? the corner of a coarſe cloth, 
little heaps on a china plate, or thro! the * Ho G 
drudging- box. 


4 2 5 
* 
. 


FT make Butter. 


S ſoon as you have milked, ſtrain your milk 

: A into a pot, and ſtir it often for half an hour, 
then put it in your pans or trays z when it is cream 'd, 
 kimit exceeding clean from the milk, and put 
your cream into an earthen pot; and if you do not 


ohurn immediately for butter, ſhift your cream 
once 
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once in twelve hours into another clean ſcalded pot, 


dad if you find any milk at the bottom of the pot, 
put it away; and when you have churned, waſh 


your butter in three or four waters, and then falt it 
s you would have it, and beat it well, but not waſh 
BS: after it is ſalted ; let it ſtand in a wedge, if it be 
to pot, till the next morning, and beat it again, 
and make your layers the thickneſs of three fingers, 
and then ſtrew a little ſalt on it, and ſo do till your 


, x ot is full. p 

ye Queens Cheeſe. 
AKE (ix quarts of the beſt ſtroakings, and let 
0 them ſtand till they are cold, then ſet two 
arts of cream on the fire till it is ready to boil, 
hen take it off, and boil a quart of fair water, and 
eke the yolks of two eggs, and one ſpoonful of ſu- 
gar, and two ſpoonfuls of runnet, mingle all theſe 
ogether, and ſtir it till it is but blood-warm z when 
he cheeſe is come, uſe it as other cheeſe ; ſet it at 
Eight, and the third day lay the leaves of nettles 
Ender and over it; it muſt be turn'd and wip*d, and 
be nettles ſhifted every day, and in three weeks it 
ill be fit to eat. This cheeſe is made between 
liabaelmas and Alballowtide, © 
= To make a thick Cream-Cheeſe. 
AKE the morning's milk from the cow, and 
Z the cream of the night's milk and runnet, 
vel pretty cool together, and when it is come, make it 


in pretty much in the cheeſe- fat, and put in a little ſalt, 
and make the cheeſe thick in a deep mould, or a 


heloe- mould, if you have one; keep it a year and 
Half, or two years before you cut it; it muſt be well 
ed on the outfide, nn 


11k „ 5 

ur, i 70 make Slip-Coat Cheeſe. 
va, AKE new milk and runnet, quite cold, and 
put 1 when it is come, break it as little as you can 
not putting it into the cheeſe-fat, and let it ſtand and 


whey 
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whey itſelf for ſome time; then cover it, and {« 
about two pound weight on it; and when it will hold 
together, turn it out of that cheeſe-fat, and kee 
it turning upon clean cheeſe-fats for two or three 
days, till it has done wetting, and then lay it on 
ſharp-pointed dock-Jeaves till it is ripe 3 ſhift the 
leaves onten, |: | 
CD A Cream Cheeſe. 
AKE fix quarts of new milk warm from the 
cow, and put it to three quarts of good cream, 
then runnet it, and when 1t comes, put a cloth in the 
cheeſe-mould, and with your flitting-diſh take it 
out in thin ſlices, and lay on your mould by de. 
grees till it is all in; then let it ſtand with a cheek. 
board upon it till it is enough to turn, which will be 
at night: then ſalt it on both ſides a little, and let i 
ſtand with a two pound weight on it all night; then 
take it out, and put it into a dry cloth; and ſo do 
till it is dry; ripen it with laying it on nettles; ſhuft 
the nettles every day. e 
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All Sorts of PICKLES 


. 
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Jo pickle Muſhrooms. 
FATHER your Muſhrooms in the morning, 
ATI as foon as poſſible after they are out of the 
ground; for one of them that are round and unopen- 
ed, is worth five that are open; if you do gather 
any that are open, let them be ſuch as are reddiſh in 
the gills, for thoſe that have white gills are not good: 
having gathered them, peel them into water; when 
they are all done, take them out and put then 
into a ſauce- pan; then put to them a good quantiij 
of ſalt, whole pepper, cloves, mace, and nutmeg 

LID EE quartered; 


ED „ EOS 


them off the fire, and 
der, and let them ſtand till they are cold; then 
put all the ſpice that was uſed in the boiling them, 

do one half white-wine, and the other half white- 
EZ wine-vinegar, ſome falt, and a few bay- leaves; then 
give them a boil or two; there muſt be liquor enough 
EZ to cover them; and when they are cold, 
ſpoonful or two of oil on the top, to keep them: 
EZ you muſt change the liquor once a month. 
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B quartered let them boll in their own liquor a 


uick fire; then take 


quarter- of an hour with a q 
paſs them thro' a colan- 


ut a 


Y To make Melon Mangoes. [ 
AKE ſmall Mellons not quite ripe, cut a lip 
down the ſide, and take out the inſide very 


= clin; beat-muſtard ſeeds, and ſhred garlick, and 
mix with the ſeeds, and put in your Mangoes ; put 
the pieces you cut out into their places again, and 
tie them up, and put them into your pot, and boll 
ſome vinegar (as much as you think will cover them) 
with whole pepper, and ſome falt, and Jamaica 
pepper, and pour in ſcalding hot over your Mangoes, 
and cover them cloſe to keep in the ſteam; and 
po do every day for nine times together, and when 
they are cold cover them with leather. 8 


8 To pickle Walnuts. 
MAK E Walnuts about midſummer, when a pin 
will paſs thro* them, and put them in a deep 


| pot, and cover them over with ordinary vinegar; 


change them into freſh vinegar once in fourteen days, 


till fix weeks be paſt; then take two gallons of the 
beſt vinegar, and put it into coriander-ſeeds, carra- 


E way-ſceds, dill-ſeeds, of each an ounce groſly 
@ bruiſed, ginger ſliced three ounces, whole mace one 


E ounce, nutmeg bruiſed two ounces, pepper bruiſed 


two ounces; give all a boil or two over the fire, 
and have your nuts ready in a pot, and pour the li- 


quor boiling hot over them; ſo do for nine times. 
e 1 Gs Ta 
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To pickle Cucumbers in ſlices. 
0 LICE your Cucumbers pretty thick, and to 2 


dozen of Cucumbers ſlice in two or three good 


onions, and ſtrew on them a large handful of ſalt, 
and let-them lie in their liquor twenty-four hours; 
then drain them, and put them between two coarſe 
cloths, then boil the beſt white-wine vinegar, with 
ſome cloves, mace, and Jamaica pepper ur it; and 
pour it ſcalding hot over them, as much as will co. 
ver them all over; when they are cold, cover them 
up with leather, and keep them for uſe... : 
To pickle Sprats for Anchovies. 
AKE an anchovy-barrel, or a deep glazed 
pot, put a few bay-leaves at the bottom, a 
layer of bay-ſalt, and ſome petre-ſalt mixed toge- 
ther, then a layer of ſprats crouded cloſe, then bay- 
leaves, and the ſame falt and ſprats, and fo till your 
barrel or pot be full; then put in the head of your 
barrel cloſe, and once a week turn the otlier end up- 
wards; in three months they will be fit to eat as an- 
chovies raw, but they will not diffolve, _ 
To pickle Sparrows, or = au or 
5 A K E your Sparrows, Pigeons, or Larks, and 
1 draw them, and cut off their legs; then make 
a pickle of water, a quarter of a pint of white-wine, 
a bunch of ſweet-herbs, falt, pepper, cloves and 
mace; when it boils put in your ſparrows, and when 
they are enough take them up, and when they ate 
cold put them in the pot you keep them in; then 
make a ſtrong pickle of rheniſn- wine and white - wine 
vinegar; put in an onion, a ſprig of thyme and 
ſavoury, ſome lemon. peel, ſome cloves, mace, and 
whole pepper; ſeaſon it pretty high with ſalt; boil 
all theſe together very well; then ſet it by till it 1s 
cold, and put it to your ſparrows; once in a mont 
new boil the pickle, and when the bones are diſſoly d 
they are fit to eat; put them in china faucers and 
mix with your pickles, — 


; 1 


To pickle Maſfurtium Buds. 


BE 71 ATHER your little knobs quickly after your 
= bloſſoms are off; put them in cold water and 
| WE lc for three days, ſhifting them once a day; then 
make a pickle (but do not boil it at all) of ſome 
* WE white-wine, ſome white-wine vinegar, - eſchalot, 


EZ horſe-radiſh, pepper, falt, cloves and mace whole, 
and nutmeg quartered z then put in your ſeeds and 
ſtop them cloſe ; they are to be eaten as capers, 

= To keep Ruances in pick. 
ur five or fix Quinces all to pieces, and put 


them in an earthen pot or pan, with a gallon 
vater, and two pounds of honey; mix all theſe 
„ ogether well, and then put them in a kettle to boil 
— eiuurely half an houf, and then ftrain your liquor 
c into that earthen pot; and when *tis cold, wipe your 


Ouinces clean, and put them into it: They muſt. 
e covered very cloſe, and they will keep all the 


l- = 


To pickle Aſparagus,” © 
IAT HER your Aſparagus, and lay them in 
U an earthen pot; make a brine of water and 

Halt ſtrong enough to bear an egg, and pour it hot on 

them, keep it cloſe covered: when you uſe them 
ot, lay them in cold water for two hours, then boil 
Wnd butter them for the table; and if you uſe them 


hs a a pickle, boil them and lay them in vinegar, 
= = To pickle Aſen-keys,, 
10 WT\AKE Aſhen-keys as young as you can get 


| them, and put them in a pot with ſalt and 
water; then take green whey, when 'tis hot, and 


7 Pour over them, let them ſtand till they are cold 
th before you cover them, ſo let them ſtand z when 
uy You uſe them, boil them in fair water; when they 
. gate tender take them out, and put them in ſalt and 
75 water, „ 105 Oe: 


32 
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Jo pickle Samphire. 


TICK your Samphire from dead or withered 

branches; lay it in a bell-metal or braſs pot; 
then put in a pint of water and a pint of vinegar; ſo 
do till your pickle is an inch above your Samphire; 
have a lid for the pot, and paſte it cloſe down, 
that no ſteam may go out; keep it boiling an hour, 
take it off, and cover it with old ſacks, or any old 
cloaths, under, over, and all about the pot: when 
tis cold, put it up in tubs or pots; the beſt by itſelf, | 
the great ſtalks lay upmoſt in boiling ; it will keep 
the cooler and better, The vinegar you uſe muſt be 
. | 
T0 mango Cucumbers. 
U alittle ſlip out of the ſide of the Cucum. | 
| ber, and take out the ſeeds, but as little of the 
meat as you can; then put in the inſide muſtard-ſeed 
bruiſed, a clove of garlick, ſome ſlices of ginger, | 
and ſome bits of horſe-radiſh; tie the piece in 
again, and make a pickle of vinegar, ſalt, whole 
pepper, cloves, mace, and boil it, and pour it on 
the Mangoes; and ſo do for nine days together; 


when cold, cover them with leather. 


Another Way to pickle Walnuts. | 
IAE E Walnuts about Midſummer, when a pin 
K will paſs through them; and put them ina 

deep pot, and cover them over with ordinary vine- | 

gar: change them into freſh Vinegar once in four- | 
teen days, fo do four times; then take fix quarts of 
the beſt vinegar, and put into it an ounce of Dill- | 
leeds: grolly bruiſed 3 ginger ſliced three ounces, | 
mace whole one ounce, nutmegs quartered two 
| Ounces, whole pepper two ounces 3 give all a boll } 

or two over the fire; then put your nuts into 4 

crock, and pour your pickle boiling hot over them; 

cover them up cloſe till 'tis cold to keep in the 

ſebm; then have gallipots ready, and place y oP f 

| a, | | | | nuts 
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nuts in them till your pots are full; put in the mid- 
dle of each pot a large clove of gartick ſtuck full of 
doves; and ſtrew over the Tops of the pots muſtard- 
ved finely beaten, a ſpoonful, or more or leſs, ac- 
cording to the bigneſs of your pot; then put the 
ice on, and lay vine- leaves, and pour on the li- 
quor, and lay a ſlate on the top to keep them under 
the liquor, Be careful not to touch them with your 
fingers, leſt they turn black; but take them out 
with a wooden ſpoon 3 put a handful of falt in with 
the ſpice» When you firſt boil the pickle, you muſt 
likewiſe remember to keep them under the pickle 
they are firſt ſteeped in, or they will loſe their co- 
bur. Tie down the pots with leather. A ſpoon- 
ful of this liquor will reliſh ſauce for fiſh, fowl, or 
Gr:! 8 
To pickle Lobſlers. 
OIL your Lobſters in ſalt and water, till they 
will eaſily (lip out of the ſhell; take the tails 
out whole, and juſt crack the claws, and take out as 
whole as poſſible 3 then make the pickle half white- 
vine and half water; put in whole cloves, whole 
pepper, whole mace, two or three bay- leaves; then 
put in the Lobſters, and let them have a boil or two 
n the pickle 3 then take them out, and ſet them by 
to be cold, boil the pickle longer, and when both 
are cold put them together, and keep them for uſe,” 
Tie the pot down cloſe; eat them with oil, and vi- 
iepar, and 88 

FPV 

HEN your Tench are cleans'd, have a 
| pickle ready boil'd, half white-wine and half 
vinegar, a few blades of mace, ſome ſlic'd ginger, 


hole pepper, and a bay-leaf, with a piece of le- 


wich mon- peel and ſome falt z fo boil your Tench in it, 


and when it is enough, lay them out to cool, and 


hen the liquor is cold, put them in; it will keep 


5 but few days. 


% 
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An excellent way to pickle Mu ſbrooms. 


UT your Muſhrooms into water, and wath 
em clean with ſpunge, throw them into wa- 
ter as you do them; then put in water and a little 
ſalt, and when it boils put in your Muſhrooms; 
when they boil up ſcum them clean, and put them 
into cold water, and a little ſalt: Let them ſtand 
twenty-four hours, and put them into white-wine 
vinegar, and let them ſtand a week; then take your 
pickle from them, and boil it very well with pep- 
per, cloves, mace, and a little all- ſpice; when 


your pickle is cold, put it to your Muſhrooms in 


the glaſs or pot you keep them in; keep them cloſe, 
tied down with a bladder; the air will hurt them: 
If your pickle mothers, boil it again : You may make 
your pickle half white-wine, and half white-wine- 


vinegar, 
Another. 


ct with a woollen cloth in falt and water, boil 
milk and water and put them in; let them boil eight 


or ten minutes; drain them in a ſieve; put them im. 
mediately into cold water that has been boiPd and 
made cold; take them out of it, and put them into 
boil'd vinegar that is cold alſo; let them ſtand 
twenty-four hours, and in that time get ready | 


pickle with white-wine vinegar, a few large blades 
of mace, a good quantity of whole pepper and gin- 
ger ſliced 3 bot] this, and when cold put in your 
Muſhrooms from the other vinegar. Put them into 


wide- mouth glaſſes, and oil upon them; they will 


keep a great while, if you put them thus in two 
"pos 7 e 
. ĩͤ 
XXY ASH your Oyſters in their own liquor, 
| ſqueezing them between your fingers, that 
there be no gravel in them; train the liquor, and 


2 waſh 


FTER your Muſhrooms are well cleanꝰ d 


W FLY — ere guns © «a _& e well © oo i. 8 
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waſh the Oyſters in it again; put as much water as 
the liquor, and ſet it on the fire, and as it boils ſcum 
it clean; then put a pretty deal of whole pepper, 
boil it a little, then put in ſome blades of mace, and 
your Oyſters, ſtirring them apace, and when they 
are firm in the middle-part, take them off, pour 
them quick into an earthen pot, and cover them 
very cloſe ; put in a few bay- leaves; be ſure your 
Oyſters are all under the liquor; the next day put 
them up for uſe, cover them very cloſe: When you 
diſh them to eat, put a little white-wine or vinegar 
on the plate with them. OL Ih ©? 

To pickle Pods of Radiſbes. 
fl Ather the youngeſt Pods, and put them in wa- 

J ter and falt twenty-four hours; then make a 
pickle for them of vinegar, cloves, mace, whole pep- 
per; boil this, and drain the Pods from the ſalt and 
water, and pour the liquor on them boiling hot: 
Put to them a clove of garlick a little bruiſed, 
Tuo pickle Cucumberss 

IPE your Cucumbers very clean with a cloth, 

then get ſo many quarts of vinegar as you 
have hundreds of Cucumbers, and take dill and fen- 
nel, and cut it ſmall, and put to it the vinegar and 
{ct it over the fire in a copper kettle, and let ĩt boil, 
and then put in your Cucumbers till they are warm 
through, but not boil while they are in; when they 
are warm through, pour all out into a deep earthen 
pot, and cover it up very cloſe till the next day; 
then do the fame again; but the third day ſeaſon 
the liquor before you ſet it over the fire; put in ſalt 


till 'tis brackiſh, ſome fliced ginger, whole Peppers 


and whole mace ; then ſet it over the fire again, and 
when it boils put in your Cucumbers: When they 
are hot through, pour them into the pot, covering 
it cloſe z when they are cold, put them in glaſſes; 
and ftrain the liquor over them ; pick out the ſpice, 
and put to them; cover them with leather. 
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To pickle French Beans. 


AK E young ſlender French Beans; take off 

top and tail; then make a brine with cold 

water and falt, ſtrong enough to bear an egg; put 
your Beans into that brine, and let them he four. 
teen days; then take them out, and waſh them in 
fair water, and ſet them over the fire in cold water, 
without ſalt, and let them boil till they are fo ten- 
der as to eat; and when they are cold, drain them 
from their water, and make a pickle for them: To 
a peck of French Beans, you muſt have a gallon of 
e vinegar; boil it with ſome cloves, mace, 
whole pepper, and ſliced ginger, and when ' tis cold 


put it and your Beans in a glass; ſo keep them for 
ule, 


Another WW ay to pickle French Beam. 


ICK the Fat ſlender Beans from the ſtalks, 

and let them lie fourteen days in falt and wa- 

ter, then waſh them clean from the brine, and put 
them in a kettle of water over a flow fire, covered 
over with vine- leaves; let them ſtew, and not ball, 
till they are almoſt as tender as for eating; then 
ſtrain them off, and ſtrain them on a coarſe cloth to | 
dry ; then put them in your pots: Boll alegar, ſcum | 
it, and pour it over them, covering them cloſe z boil 
It ſo three or four days together, till they be green: 


Pat ſpice, as to other pickles, and when cold cover 
with leather. 


French Rane: 70 keep. 


AK E a peck of French Beans, break them e- 
very one in the middle; to them put two 
pounds of beaten falt ; ram them well together, and 
when the brine ariſes put them in a narrow-mouth'd 
jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie them 
up cloſe, that no air comes to them ; the night be- 
far you uſe them, lay them 1n water, 2 | 
g 
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Jo pickle Currants for preſent Uſe. 
| AKE either red or white, being not thorough 
ripe; give them a warm in white-wine vine- 
gar, with as much ſugar as will indifferently ſweeten 
them; keep them well covered with liquor. 
To pithle Aſparagus. 
AK E of the largeſt Aſparagus, cut off the 
white at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even; 
throw over them whole cloves, mace, and a little 
ſalt; put over them as much white-wine vinegar as 
will cover them very well: Let them lie in the cold 
pickle nine days; then pour the pickle out into a 
braſs kettle, and let them boil; then put them in, 
and ſtove them down cloſe, and ſet them by a little; 
then ſet them over again, till they are very green ; 
but take care they don't boil to be foft; then put 
them in a large gallipot, place them even, and put 
the liquor over them; when cold tie them down with 
leather: *Tis a good pickle, and looks well in a fa- 
youry made diſh or pye.  _ e 
To pickle Broom- Buds. 
UT your Broom-buds into little linnen- bags, 
tie them up, and make a pickle of bay- ſalt and 
water boiled, and ſtrong enough to bear, an egg; 
put your bags in a pot, and when your pickle is cold, 
put it to them; keep them cloſe, and let them lie 
till they turn black: Then ſhift them two or three 
times, till they change green; then take them out, 
and boil them as you have occaſion for them: When 
they are boiled, put them out of the bag; in vine- 
gar they will keep a month after they are boiled. 
„ 1 ku Pur ſiain Stalks. _ 
VAT ASH your Stalks, and cut them in pieces 
ſix inches long; give them in water and ſalt 
e „ 
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a dozen walms; take them up, drain them, and 
when they cool make a pickle of ſtale beer, white. 
wine vinegar, and falt; put them i in, and cover 
them cloſe. 


Cabbage-Lettuce to heep. 


dry fand, and cover the bottom of a well. 
ſeaſon'd barrel; then ſet your Lettuce in fo as not 
to touch one another; you muſt not lay above two 
rows one upon another; cover them well with ſand, 
and ſet them in a dry Jace, and be careful that the 
froſt come not at them. The Lettuce muſt not be 
cut, but be pull'd up by the roots. 


To pickle Red Cabbage. 


T A K E your cloſe-leav'd Red Cabbage, and 


cut it in quarters, and when your liquor boils 
put in your Cabbage, and give it a dozen walms; 
then make the pickle of white-wine vinegar and cla- 
ret: You may put to it beet-root, boil them firſt, and 
turnips half boiled; *tis very good for the garniſhing 
diſhes, or to carniſh a ſalade. 


To pickle Barberries. | 


A K E of white - wine vinegar, and fair water, 

an equal quantity, and to every pint of this 
liquor put a pound of ſix- penny ſugar; ſet it over 
the fire, and bruiſe ſome of the Barberries and put 
in it a little ſalt; let it boil near half an hour; then 
take it off the fire, and ſtrain it, and when tis pret- 
ty cold pour it into a glaſs over your Barberries; 
boil a piece of flannel in the liquor and put over 
them, and cover the glaſs with leather. 


Another way to pickle Barterries. 


AK E water, and colour it red with ſome of 


the worſt of your Barberries, and put falt to 


it, and make it ſtrong enough to bear an egg; then 
let it over the er and let it boil half an i, 
ſcum 


BOUT the latter end of the ſeaſon take very 
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The Compleat Houſewife. 8g 
cum it, and when it is cold ſtrain it over your Bar- 


berries; lay ſomething on them to keep them in 
the liquor, and cover the pot or glaſs with leather. 
To pickle Salmon. 
AK E two quarts of good vinegar, half an 
ounce of black pepper ; half an ounce of Fa- 
maica pepper; cloves and mace, of each a quarter 
of an ounce, near a pound of ſalt; bruiſe the ſpice 
groſly, and put all theſe to a ſmall quantity of wa- 
ter, put juſt enough to cover your fiſh ; cut the fiſh 
round, three or four pieces, according to the ſize 
of the ſalmon, and when the liquor boils put in your 
fiſh, boil it well; then take the fiſh out of the pic- 
kle, and let it cool; and when it is cold put your 
fiſh into the barre] or ſtein you keep it in, ſtrewing 
ſome ſpice and bay-leaves between every piece of 
fiſh; let the pickle cool, and ſcum off the fat, and 
when the pickle is quite cold pour it on your fiſh, and 
cover 1t very cloſe. l N 
To pickle Oy fern. 
AK E a hundred and a half of large Oyſters, 
waſh them in their own liquor, and then ſcald 
them in their own liquor, then take them out, and 
lay them on a clean cloth to cool, then ſtrain their 
liquor, and boil and ſcum it clean, and put to it one 
pint of white-wine, half a pint of white- wine vine - 
gar, one nutmeg beat groſly, one onion ſlit, an 
ounce of white pepper, half whole, the other half 
juſt bruiſed, fix or eight blades of mace, a quarter 
of an ounce of cloves, five or fix bay-leaves ; boil. 
up this pickle till it is of a good taſte, then cool it 
n broad diſhes, and put your Oyſters in a deep pot 


in five or ſix days they will be ready to eat, 2 
will keep three weeks or a month, if you take them 


7 | — 7 
* 


or barrel, and when the pickle is cold put it to them; 


lingers, 
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The Lemon Salade. 


AK E Lemons and cut them into halves, and 

when you have taken out the meat, lay the 
rinds in water twelve hours; then take them out, 
and cut the rinds thus &; then boil them in water 
till they are tender, then take them out and dry 
them; then take a pound of loaf-ſugar, and put to 
it a quarter of a pint of white-wine, and twice az 
much white-wine vinegar, and boil it a little; then 
take it off, and when it is cold put it in the pot to 
your peels; they will be ready to eat in five or fix 
days, and it1s a pretty ſalade. n 


o pickle Pigeons. 
A K E your Pigeons and bone them, beginning 
at the rump; take then cloves, mace, nut- 
megs, pepper, ſalt, thyme, lemon- peel; beat the 
ſpice, ſhred the herbs and lemon-peel very ſmall, 
and ſeaſon the inſide of your Pigeons, and then ſew 
them up, and place the legs and wings in order; 
then ſeaſon the outſide, and make a pickle for them: 
to a dozen of pigeons- two quarts of water, one quart 
of white- wine, a few blades of mace, ſome ſalt, ſome 
whole pepper; and when it boils put in your Pt 
geons, and let them boil till they are tender; then 
take them out, and ſtrain out the liquor, and put 
your Pigeons in a pot, and when the liquor is cold 


pour it on them; when you ſerve them to table, 


dry them out of the pickle, and garniſh the diſh 
with fennel or flowers; eat them with vinegar and 


oil. e 
To pickle Pur ſlain Stalls. 

ARE the largeſt and greeneſt purſlain-ſtalks, 
1 gather them dry, and ſtrip off all the leaves; 
lay the ſtalks cloſe in an earthen pot;. you may lay 
kidney-beans among them, for you may do them 
the ſame way; then lay a ſtick or two a- croſs to 
| keep them under the pickle, which muſt b . 

5 | thus: 
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thus: take whey, and ſet it on the fire, with as much 
alt as will make it almoſt as ſalt as brine; ſcum off 
all the curd, and let it boil a quarter of an hour 
longer, with Jamaica pepper in it; next day, when 
it is cold, pour. the clear thro? a clean cloth u 

the pickles, and tie it down cloſe, and ſet it ina cool 


.cellarz in winter, take a few out as you uſe them; 
| waſh them till the water runs clean; then put your 


beans or ſtalks into cold water, and ſet them over 
the fire, very cloſe cover'd, and let them ſcald two 
hours; and tho? they be as black as ink, or ſtink be- 
fore you put them in, they will be very green and 
good when done; then boil vinegar, falt, pepper, 
Jamaica pepper, ginger, for half a quarter of an 
hour; and when your ſtalks are well drain'd from 
the water thro? a colander, then put your pickle to 
them, and when theſe are uſed, green.more, but 9 


not do many at a time. 


To mala Rngliſh Reechup., © 


ARE a wide-mouth'd bottle, put therein a pint 
of the beſt white-wine vinegar, then put in 
ten or twelve cloves of eſchalot peeled and juſt brui- 
ſed, then take a quarter of a pint of the beſt langoon 
whice-wine, boil it a little, and put to it twelve or 
fourteen anchovies waſh'd and ſhred, and diſſolve 
them in the wine, and when cold, put them in the 
bottle; then take a quarter of a pint more of white- | 
wine, and put in it mace, ginger ſliced, a few cloves, 
a ſpoonful of whole pepper juſt bruiſed, let them 
boil all a little; when near cold, ſlice in almoſt a 
whole nutmeg, and ſame emon- peel, and likewiſe 
put in two or three ſpoonfuls of horſe-radiſh 3 then 
ſtop it cloſe, and for a week ſhake it once or twice 
a day, then uſe it; it is good to put into fiſh-ſauce, 
or any ſavoury diſh of meat; you may add to it the 
clear qu that comes from n muſhrooms, 


- - 
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To pickle Cucumbers in Slices. 


NAK E your Cucumbers at the full bigneſ, 
but not yellow, and ſlice them half an inch 
thick; ſlice an onion or two with them, and ftrew 
a pretty deal of ſalt on them; let them ſtand to 


drain all night; then pour the liquor clear from 
them; dry them in a coarſe cloth, and boil as much 
_ vinegar as will cover them, with whole pepper, 
mace, and a quarter'd nutmeg ; pour it ſcalding 


hot on your Cucumbers, keeping them very cloſe 
ſtopt; in two or three days heat your liquor again, 
and pour over them; ſo do two or three times more, 
then tie them up with leather. Ie Ag 


To pickle ſmall Onions. 


a AK E young white unſet Onions, as big as the 


tip of your finger; lay them in water and falt 
two days; ſhift them once, then drain them in a 


cloth ; boil the beſt vinegar with ſpice according to 
your taſte, and when it is cold, keep them in it, 


cover'd with a wet bladder. 


Another way to pickle Walnuts.” 


5 AKE your nuts fit to preſerve, prick them 


full of holes, and cut the ſlit in the creaſe half 


thro”; put them as you do them into brine; let 
them lie three weeks, changing the brine every four 


days; take them out with a cloth, and wipe them 


dry; put them in a pot, with a good deal of brut 


ſed muſtard- ſeed; then have your pickle ready, 


which muſt be wine-vinegar, as much as will cover 
them; put in cloves, mace, ginger, pepper, falt, 


three or four cloves of garlick ſtuck with cloves, 


and pour the liquor boiling hot upon them, and 


keep them cloſe tied for a fortnight ; boil the pickle 


again, ſo do three times; put oil on the top, 


2 
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To diſtil Vinegar for Muſhrooms. 


O a gallon of vinegar put an ounce and half 


of ginger ſliced, one ounce of nutmegs brui- 

ſed, half an ounce of mace, half an ounce of white- 

7 pepper, as much Jamaica pepper, both bruiſed, a 

N few cloves; diſtil this: take care it does not burn in 
f!§³»ðu 8 
, To pickle Muſhrooms, 

: AK E only the buttons, waſh them in mile 
ſe 


and water with a flannel; put milk on the 


fire, and when it boils put in your muſhrooms, and 


boi] them four or five boils, and have in readineſs 
a brine made with milk and falt, and take them out 
of the boiling brine, and put them into the milk- 
brine, and cover them up all night; then have a 
brine with water and falt ; boil it, and let it ſtand 
to be cold, and put in your buttons, and waſh them 
init, When you firſt boil your muſhrooms, * you 
muſt put with them an onion and ſpice; then have 
in readineſs a pickle made with half white-wine, and 
half white-wine vinegar; boil it in ginger, mace, _ 
nutmegs, and whole white pepper; when it is quite 
cold put your muſhrooms into the bottle, and ſome 
bay-leaves on the fides, and ſtrew between ſome of 
your boiled ſpice ; then put in the liquor, and a 
little oil on the top; cork and roſin the top; ſet 
them cool and dry, and the bottom upwards. 


— A Leg of Mutton Ala- daube. 

Yrut- ARD your meat with bacon thro', but ſlant- 
ady, 1. way, half roaſt it, take it off the ſpit and put 
over ein a ſmall pot as will boil it, two quarts of ſtrong 
ſalt, br oth, a pint of white-wine, ſome vinegar, whole 
ves, ſpice, bay- leaves, green onions, ſavoury, ſweet- 


marjoram; when it is ſtew'd enough, make ſauce 
of ſome of the liquor, muſhrooms, lemons cut like 
dice, two or three anchovies ; thicken it with brown 
ed butter; garniſh with lemoen. 8 
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To marinate Smelts. 
IAK E your Smelts, gut them neatly, waſh 
and dry them, and fry them in oil; lay them 
to drain and cool, and have in readineſs a pickle 
made with vinegar, falt, pepper, cloves, mace, 
onion, horſe-radiſn; let it boil together half. an 
hour; when it is cold put in your Smelts. 
o make the Muſhroom Powder. » 
HAK E a peck of Muſhrooms, waſh and rub 
them clean with a flannel rag, cutting out al 
the worms, but do not peel off the ſkinsz put to 
them ſixteen blades of mace, forty cloves, ſix bay- 
leaves, twice as much beaten pepper as will lie on 
a halt-crown, a good handful of ſalt, a dozen onions, 
a piece of butter as big as an egg, and half a pint 
of vinegar ; ſtew theſe as faſt as you can; keep the 
liquor for uſe, and dry the Muſhrooms firſt on a 
broad pan in the oven; afterwards put them on 


ſieves, till they are dry enough to pound all toge- | 


ther into powder : this quantity uſually makes halt 


J?0o pickle Lemons. © 
0 AK E twelve Lemons, ſcrape them with 2 
piece of broken glaſs, then cut them crols 
into four parts downright, but not quite thro', but 
that they will hang together; then put in as much 
falt as they will hold, and rub them well, and ſtrew 
them over with ſalt: let them lie in an earthen diſh, 
and turn them every day for three days; then ſlice 
an ounce of ginger very thin, and ſalted for three 
days, twelve cloves of garlick parboil'd and falted 
three days, a ſmall handful of muſtard- ſeed bruiſed, 
and ſearced thro? a hair ſieve, ſome red Indian pep- 
per, one to every lemon; take your lemons out of 
=#Mhe falt, and ſqueeze them gently, and put them 


into a jar with the ſpice, and cover them with in 
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Leſt white-wine vinegar ; ; ſtop them up very cloſe, 
and in a month's time they will be fit to eat. 


To OY Artichokes in Pickle, to boil all 


Winter. 


HR 0 W your artichokes into ſalt and water 

half a day, then make a pot of water boil, 
and put in your artichokes, and let them boil till 
you can juſt draw off the leaves from the bottom; 
then cut off the bottom very ſmooth and clean, and 
pat them into a pot with pepper, falt, cloves, mace, 
wo bay-leaves, and as much vinegar as will cover 
them; then pour melted butter over them, enough 
to cover an inch thick; tie it down cloſe, and keep 
them for uſe ; when you uſe them put them into 
boiling water, with a piece of butter in the water 
to plump them; then uſe them for what you pleaſe. 
To fickle Muſbroom tr. 

UB your Muſhrooms with a piece of flannel 
in a little water, and as you clean, put others 
into your pot you deſign to do them in; then ſet 
tem into a pot of hot water, as if you were going 
to infuſe them; let them be cover'd cloſe, and boil 
them till they be ſettled about half from what they 
were at firſt ; take them out into a ſieve, to let the 
hquor run off; and immediately ſpread them on 2 
cl:an coarſe cloth, and ſmother them up cloſe; 
ven cold put them i in the beſt white-wine vinegar 
end falt, and let them lie nine or ten days in it; then 
make your pickle with freſh white-wine rings, 

vhite pepper whole, and a little ſalt. 


To pickle M. alnuts. 


N Fuly gather the largeſt Walnuts, and let them 
lie nine days in ſalt, "and water, ſhifting them 
every third day; let the falt and water be ſtrong 
enough to bear an egg, then put two pots of water 


ca the fire; when the Water is hot put in your Wal- 
2 8 nuts 3 
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nuts; ſhift them out of one pot into the other, for 
the more clean water they have the better ; when 
ſome of them begin to riſe in the water they are 
enough; then pour them into a colander, and with 
a woollen cloth wipe them clean, and put them in 
the jar you keep them in; then boil as much vinegar 
as will cover them, with beaten pepper, cloves, 
mace, and nutmeg, juſt bruiſed, and put ſome 
cloves of garlick into the pot to them, and whole 
ſpice, and Jamaica pepper; and when they are 
cold put into every half hundred of nuts three 
ſpoonfuls of muſtard- ſeed; tie a bladder over them 
and leather. e 
Another way to pickle Muſhrooms. 
CRAPE the buttons carefully with a penknife, 
8 and throw them into cold water, as you ſcrape 
them; and put them into freſh water, and ſet them 
cloſe cover'd over a quick clear fire; blow under it, 
to make it boil as faſt as poſſible half a quarter of 
an hour; ſtrain them off, and turn the hollow end 
down upon a wooden board as quick as you can, 
whilſt they remain hot, and then ſprinkle them 
over with a little ſalt; when they are cold put them 
into bottles or glaſſes, with a little mace, and ſliced 
ginger, and cover them with cold white-wine vine. 
gar; tie bladders or leather over them. 1 8 


o make Goofeberry Vinegar. 
AK E gooſeberries full ripe, bruiſe them in 


a mortar, then meaſure them, and to every 


quart of gooſeberries put three quarts of water, firſt 


boiled, and let it ſtand till cold; let it ſtand twenty- 
four hours; then ſtrain it thro' a canvaſs, then 4 
flannel; and to every gallon of this liquor put one 
pound of feeding brown ſugar; ſtir it well, and 
barrel it up; at three quarters of a year old it is fit 
for uſe; but if ir ſtands longer it is the better: this 
vinegar is likewiſe good for pickles. 8 


8 Another 
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Another. Sort of Muſhroom-Powder. 

AKE the large Muſhrooms, waſh them clean 
from grit; cut off the ſtalks, but do not peel 
or grill them; ſo put them into a kettle over the 
fire, but no water; put a good quantity of ſpice 
of all forts, two onions ſtuck with cloves, a hand- 
ful of ſalt, ſome beaten pepper, and a quarter of a 
pound of butter; let all theſe ſtew, till the liquor is 
dried up in them; then take them out, and lay them 
on ſieves to dry, till they will beat to powder; preſs 
the powder hard down in a pot, and keep it for uſe, 


what quantity you pleaſe at a time in ſauce. 

Jo pickle Muſhrooms. 

NAK E your Muſhrooms freſh gathered, peel 
or rub them, and put them in milk, and wa- 


ter and ſalt; when they are all peeled, take them 
out of that, and put them into freſh milk, water, 


and falt to boil, and an onion ſtuck with cloves ; 


and when they have boiled a little, take them off, 


and take them out of that, and ſmother them be- 


tween two flannels; then take as much good alegar 
35 you think will cover them, and boil it with gin- 
ger, mace, nutmeg, and whole pepper; when 'tis 
cold, let it be put on your Muſhrooms, and cover 
them cloſe. Mr pr ae hang wrt Ty ya 
To pickle Muſcles or Cockles. 
AKE your freſh Muſcles or Cockles; waſh 
them very clean, and put them in a pot over 
the fire till they open; then take them out of their 
ſhells, and pick them clean, and lay them to cool; 
then put their liquor to ſome vinegar, whole pep- 
per, ginger ſliced thin, and mace, and ſet it over 
tne fire; when 'tis ſcalding hot, put in your Muſ- 
cles, and let them ſtew a liitle; then pour out the 
pickle from them, and when both are cold put them 
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in an earthen jug, and cork it up cloſe : In two or 
three days they will be fit toeat. eee 


To make Hung Beef. 


O a pound of Beef, put a pound of bay. falt, 
two ounces of falt-petre, a pound of ſugar 
mix*d with the common falt z let it lie fix weeks in 
this brine, turning it every day, then dry it and boil 


It. 
To do the fine hanged Beef. 

H E piece that is fit to do, is the navel-piece, 
sand let it hang in your cellar as long as you 
dare for ſtinking, and till it begins to be a little ſap- 
Py 3 take it down, and waſh it in ſugar and water; 

waſh it with a clean rag very well, one piece after 
another: for you may cut that piece in three; then 
take fix penny- worth of ſalt-petre, and two pounds 
of bay-falt; dry it, and pound it ſmall, and mix 
with it two or three ſpoonfuls of brown ſugar, and 
rub your Beef in every place very well with it; then 
take of common falt, and ſtrew all over it as muck 
as you think will make it ſalt enough; let it lie 
Cloſe, till the ſalt be diſſolved, which will be in fix 
or ſeven days; then turn it every other day, the 
undermoſt uppermoſt, and fo for a fortnight ; then 
hang it where it may have a little warmth of the 
fire; not too hot to roaſt it. It may hang in the 
| kitchen a fortnight; when you uſe it, boil it in 
hay and pump-water, very tender: it will keep 
boiled two or three months, rubbing it with a grealy ll * 
cloth, or putting it two or three minutes into boiling Wl Pu 
water to take off the mouldineſs. 
PY „„ itt: g's; No 
To dliſtil Verquice for Pickles. WM 
NAK E three quarts of the ſharpeſt Verjuict I by 
and put in a cold ſtill, and diftil it off ver anc 
ſoftly; the ſooner *tis diſtill'd in the ſpring, the be: thi 
ter for ule, e e " 
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To pickle Muſhrooms. 

AK E your Muſhrooms as ſoon as they come 
in; cut the ſtalks off, and throw your Muſh- 
rooms into water and ſalt as you do them; then rub 
them with a piece of flannel, and as you do them, 
throw them into another veſſel of ſalt and water, 
and when all is done, put ſome ſalt and water on the 
fire, and when *tis ſcalding hot, put in your Muſnu- 

rooms, and let them ſtay in as long as you think 
| will boil an egg: throw them inta cold water as. 
jon as they come off the fire; bur firſt put them 
in a ſieve, and let them drain from the hot water, 
and be ſure to take them out of the hot water im- 
mediately, or they will wrinkle and look yellow. 
Let them ſtand in the cold water till next morning, 
then take them out, and put them into freſh water 
and falt, and change them every day for three or 


„ — r 


four days together; then wipe them very dry, and 

E. 5 

or them into diſtill'd vinegar: The ſpice mult be 
5 diſtilled in the vinegar. F 
h Sauce for boiled Tarksy or "Clickene, | 
lie OIL a ſpoonful of the ben mace very tender, 
ſix and the liver of the Turkey, but not too 
che much, for then it will be hard; bray the mace with 
nen n few drops of liquor to a very fine pulp, then bray 
the tte liver and put about half of it to the mace with, 
the little pepper, and ſome ſalt, if you pleaſe you 
in way put the yolk of an egg boil'd hard and dib 
eep oled; to this add by degrecs a little of the liquor 
ea that drains from the Turkey, or ſome other gravy; 


put theſe liquors to the pulp, and boil . them ſome 
imme; then take half a pint of oy ſters and boil them 
no longer than till they will — and laſt put in 
white-wine and butter wrapt in flower ; : let it. boil 
but a little, leſt the wine make the oyſters hard 
very oh and juſt at the laſt ſcald four or five ſpoonfuls o 
thick new cream, with a few drops of lemon or vine- 
gar; muſhrooms pickled do well, but then leave 
H 2 _ out 
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out the other acids; ſome like this ſauce beſt thick'd 
with yolks af eggs and no butter. 


Sauce for Fiſh or Fleſh. 
TAK E a quart of verjuice, and put it into a 
1 jug; then take Jamaica pepper whole, ſome 
ſliced ginger, ſome mace, a few cloves, ſome lemon. 
peel, horie-radiſh-root ſliced, ſome ſweet-herhs, 
ſix eſchalots pecled, and eight anchovies, two ot 
three ſpoonfuls of ſhred capers z put all theſe into x 
linen bag, and put the bag into your verjuice ſtop 
the jug cloſe, and keep it for uſe; a ſpoonful cold 

or mixed in ſauce for fiſh or fleſh ' 


d. 
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Jo make 


and put it in and bake it about three quarters of an 
3 CCC 
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Anolber 
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Another Sort of Orange-Pudding. 


ARE the outſide rind of three Sevil Oranges; 
boil them in ſeveral waters till they are ten- 
der; then pound them in a mortar with three quar- 
ters of a pound of ſugar; then blanch and beat half 
a pound of Almonds very fine, with roſe- Water to 
keep them from oiling; then beat ſixteen eggs, but 
ſix whites, and a pound of freſh butter; beat all theſe 
together very well tül *tis light and hollow; then 
put it in a difh with a ſheet of puff. paſte at the bot- 
tom, and bake it with tarts; ſcrape ſugar on it, and 
ſerve 1t up hot. 


3 OS R WW 


To make a Carrot- Pudding 
T\AKE raw Carrots, and ſcrape them clean, 

grate them with a grater withour a back, TO 
half a pound of Carrot, take a pound of grated. 
bread; a nutmeg, a little cinnamon, a very little 
ale, half a pound of ſugar, and half a pint of ſack, 
eight eggs, a pound of butter melted, and as much 
cream as will mix it well together; ſtir it and beat 
it well up, and put it in a diſh to bake; put puffs 


paſte at the bottom of your diſh. 

Gy To male an Amond Pudding. 

nes AK E a pound of the beſt Jordan Almonds 
en blanched in cold water, and beat very fine 
ich a little roſe-water; then take a quaft of cream, 
f * WH boiled with whole ſpice, and taken out again, and 
the BY when 'tis cold, mix it with the Almonds; and put to 
uck it three ſpoonfuls of grated bread, and one ſpoonful 
2 of flour, nine eggs, but three whites, half a pound 
nel, of ſugar, a nutmeg grated; mix and beat theſe well 
— together, put ſome puff-paſte at the bottom of a 


ih z put your ſtuff in, and here and there ſtick a 
piece of marrow in it. It muſt bake an hour, and 
When 'cis drawn, ſcrape ſugar or it, and ſerve it up. 


other 7 H ; — To 
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To make a Marrow Pudding. 


A K E out the Marrow of three or four bones, 
and lice it in thin pieces; and take a penny 
loaf, cut off the cruſt, and ſlice it in as thin ſlices as 
you can, and ſtone half a pound of raiſins of the 
ſun; then lay a ſheet of thin paſte in the bottom of a 
diſh; fo lay a row of Marrow, or Bread, and of 
Raiſins, till the diſh is full; then have in readineſs a 
quart of cream boiled, and beat five eggs, and mix 
with it; put to it a nutmeg grated, and half a pound 
of ſugar, When ' tis juſt going into the oven, pour in 
your cream and eggs; bake it half an hour, ſcrape 
tugar on it when it is drawn, and ſerve it up. 
A Bread and Butter Pudding for Faſi- 
NAK E a two-penny loaf, and a pound of freſh 
butter; ſpread it in very thin ſlices, as to eat; 
cur them off as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants; 
then put puff-paite at the bottom of a diſh, and lay 
a row of your Bread and Butter, and ſtrew a hand. 
ful of currants, and a few raiſins, and ſome little 
bits of Batter, and ſo do till your diſh is full; then 
boil three pints of cream and thicken it when coll 
with the yolks of ten eggs, a grated nutmeg, a lit 
tle falt, near half a pound of ſugar, ſome orange 
fHower-water, and pour this in juſt as the Pudding b 
going into the oven. e FAO In 


Another baked Bread-Pudding.. 

| T AK E a penny loaf, cut it in thin ſlices, then 
5 boil a quart of cream or new milk, and put in 
your Bread, and break it very fine; put five egg le 
it, a nutmeg grated, a quarter of a pound of ſugat, 
and half a pound of butter; ſtir all theſe well toge 
gether; butter a diſh, and bake it an. hour. 


—8 0 
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A Lemon Pudding. 

ARE two clear Lemons, » grate off the outſide 

rinds; then grate two Naples. biſkets, and mix 

vitn your grated peel, and add to it three quarters 

o a pound of fine ſugar, twelve yolks and ſix 


wiices of eggs, well beat, and three quarters of a 
pound of butter melted, and half a pint of thick 


i cream; mix theſe well together; put a ſheet of paſte 
iN at the bottom of the diſh, and juſt as the oven is 
p rcady, put your ſtuff in the diſh; ſift a little double- 
g refined ſugar over it before you put it in the oven; 


an hour Will bake it. 


To make a Calf $- Fuat Padding. 


A K E two Calf*s-Feet finely ſhred ; then he 
of biſkets grated, and Aale mackaroons bro- 
ken ſmall, the quantity of a penny- loaf; then add a4 
pound of beef. ſuet, very finely ſhred, half a pound 
of currants, a quarter of a pound of ſugar ; ſome. 
cloves, mace, and nutmeg, beat fine; a very little 
lr, ſome ſack and orange-flower-water, ſome citrori 
and candied orange-peel ; work all theſe well toge- 
ther with yolks of eggs; if you boil it, put it in the 
caul of a breaſt of veal; and tie it over with a cloth; 
it muſt boil four hows, For ſauce, melt butter; 
with a little ſack and ſugar; if you bake it, put 
ſome paſte in the bottom of the diſh; but none on 
the brim; then melt half a pound of butter, and mix 
with your ſtuff, and put in your diſh, and ſtick 
lumps of marrow in it: bake þ it three or four hours; 
ſcrape lugar over it, and ſerve it hot. 


A Rice P udding. 


ET a pint of thick cream over the fire, and put 
I into it three ſpoonfuls of the flour of Rice, ſtir 
it, and when tis pretty thick; pour it into a pan; 
2 and put into it a pound of freſb butter ; ſtir it till 
8 tis almoſt cold; then add to it à grated nutmeg, a 
bidde falt, fome , a little ſack. che yolks of fix 
H 4 88 
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eggs; ſtir it well together; put ſome puff. paſte in 
the bottom of the diſh, pour it in; an hour or leis 
will bake it. 


An Apple-Pudding 


EE . and quarter eight golden-runnets, or 
twelve golden-pippins ; caſt them into water, 
in which boil them as you do Apple-ſauce ; ſweeten 
them with loaf- ſugar, ſqueeze in them two lemons, 
and grate in their peels ; beat eight eggs, and beat 
them all well together; pour into it a diſh cover'd, 


and with puff. paſte, and bake it an hour 1 in a ſlow 
oven. 


To make an Das wag Pudding. 


T AKE three pints of thick cream, and three 
quarters of a pound of beef-ſuer ſhred very 
fine; when the cream boils, put into it the ſuet, and 
a pound of butter, and half a pound of ſugar, a nut- 
meg grated, a little ſalt ; then thicken all with a pint 
of fine oatmeal z ſtir all together pour it in a pan, 
and cover it up cloſe till *tis almoſt cold; then put 
in the yolks of ſix eggs; mix it all well together, and 
put a very thin paſte at the bottom of the diſh, and 
ſtick lumps of marrow in it; bake it two hours. 


f Jo make a French Barle -y-Pudding. 


A K E aquart of cream, and put to it ſix egg 

well beaten, but three of the whites; then 

ſeaſon it with ſugar, nutmeg, a little ſalt, orange- 

flower-water, and a pound of melted butter; then 

put to it ſix handfuls of French barley that has been 

boiled tender in milk: Butter a diſh, and put it in, 

and bake it, It muſt ſtand as long as a vente: 
paſty, and it will be good. 


A colouring liquor for Puddings. h 


| ** A I an ounce of cochineal very fine, put it in 
a pint of water in a ſkillet, and a quarter of 


an 1 of roach-allum 3 255 it till che goodneſs 8 
«IR | out; 
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out; ſtrain it into a phial, with two ounces of fine 
ſugar 3 it will keep ſix months. 


A good boiled Pudding. 


TAKE a pound and a quarter of beef. ſuet, 
3 after it is ſkin*d, ſhred very fine; then ſtone 


three quarters of a pound of raiſins, and mix with it, 
and a grated nutmeg, a quarter of a pound of ſugar, 
a little ſalt, a little ſack, four eggs, four ſpoonfuls 
of cream, and about half a pound of fine flour; mix 
theſe well together pretty ſtiff, tie it in a cloth, and 
Jet it boil four hours; melt butter thick for ſauce. 


Orange-Pudding.. 


AK E half a pound of loaf-ſugar, beat half 

a pound of freſh butter, the 4 8 of ſix eggs 
beaten, half a candied orange cut as ſmall as you 
can; melt the butter, and put in the ſugar and eggs, 
{tir it over the fire a pretty while, then put in your 
orange, keep it ſtirring over the fire till it be pretty 
thick, then take it off the fire, and let it ſtand till 
cold, then put it into a diſh with putt-paſte under 
and over it; half an hour will bake it; then make 


them into little pats like cheeſecakes; it is good 5 
cold... 


95 . a Nuabing- Pudding. 


NAK E a pint of cream, and boil it with nut- 
meg and cinnamon and mace; take out the 
ſpice when it is boiled; ; then take the yolks of eight 
eggs, and four of the whites, beat them very well 
with ſome ſack, and mix your eggs with your cream, 
with a little falt and ſu gar, and a ſtale half-penny 
white-loaf, and one ſpoonful of flour, and a quarter 
of a pound of e blanch*d and beat fine, with 


3 =” WS B- 7.0 > 


1 ſome roſe-water; beat all theſe well together, and 
9 wet a thick cloth, and flour it, and put it in when 
* the pot boils; * muſt boil an hour at leaſt; melt 
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butter, fack and ſugar for the ſauce ; ſtick blanche 


almonds and candied orange-peel on the top. 


To, make a Cow-Heel- Pudding. 
AKE a large Cow-heel, and cut off all the 
meat but the black toes; put them away, but 

mince the reſt very ſmall, and ſhred it over again, 


with three quarters of a pound of beef. ſuet; put to 


it a penny loaf grated, cloves, mace, nutmeg, ſy. 
gar, and a little falt, forne ſack; and roſe-water; 
mix theſe well together with fix raw eggs well bea. 
ten; butter a cloth and put it in, and boil it tuo 
hours; for ſauce, melt butter, ſack and ſugar. 

To make a Curd Pudding. 

IAK E the curd of a gallon of milk, and whey 
it well, and rub it thro” a ſieve; then take 
fix eggs, a little thick cream, three ſpoonfuls of 
orange-flower-water, one nutmeg grated, grated 
bread and flour, of each three ſpoonfuls, a pound of 
currants and ſtoned raiſins; mix all theſe together; 
butter a thick cloth, and tie it up in it; boil it an 
hour; for ſauce, melt butter and orange flower - wa. 
„„ . TT 

Zo make 2 Pith-Pudding. : 

NAK E a quantity of the pith of an ox, and let 
Ji lie all night in water to ſoak out the blood, 
the next morning ſtrip it out of the ſkins, and beat 


it with the back of a ſpoon in orange-flower-water 


till it is as fine as pap; then take three blades of 
mace, a nutmeg quartered, a ſtick of cinnamon; 
then take half a pound of the beſt Jordan almonds, 
blanch'd in cold water, then beat them with a little 
of the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the pith; then take the yolks of ten eggs, 
the whites of but two, beat them very well, and 
put them to the ingredients, then take a ſpoonful of 
grated bread, or Naples bilket z mingle all theſe to- 

| : 5 gether; 
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gether, with half a pound of fine ſugar, and the 


marrow of four large bones, and a little ſalt; fill 
them in {mall ox or hogs guts, or bake it with puff. 


cruſt. 


A Rice Padding 9. 


AKE two large handfuls of Rice well beaten 
and ſearced, then take two quarts of milk or 
cream, ſet it over the fire with rice, put in cinnamon 
and mace, let it boil a quarter of an hour; it muſt 
be as thick as haſty-pudding ; then ſtir in half a 
pound of butter while it is over the fire; then take 
ir off to cool, and put in ſugar, and a little ſalt; 

when it 1s almoſt cold put in ten or twelve eggs, take 
out four of the whites z butter the diſh ; an hour 
will bake it; ſearce ſugar over it. 


Butter d Crumbs. 


UT a piece of butter into a ſauce-pan, and let 
it run to oil; then ſcum it clean, and pour it 
off from the ſettlement; to this clear oil put grated 
crumbs of bread, and keep them ſurring till they 1 
are criſp. 6 


Orang e. Cuhard or Pudding. 0 


T AK 15 Seville oranges, and rub the outſide 
with a little ſalt very well, pare them, and 
take half a pound of the peel, and ay them in ſeve- 
ral waters till the bitterneſs is abated; beat them 
ſmall in a ſtone or wooden mortar, chen put in ten 
yolks of eggs and a quart of thick cream, mix them 
well, and ſweeten them to your taſte; melt half a 
pound of butter and ſtir it well in, if you deſign it 
for a pudding, and pour it into a diſh cover'd with 
paſte; if for cuſtards, leave out the butter, and pour 


it into china cups, and bake it to eat cold. 


A Pudding for little Diſhes. 5 | 


T AK E a pint of cream and boil it, and ſlice a 


kalf-penny loaf, and pour your cream 9255 it 
ot, 
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hot, and cover it cloſe till it is cold; then put in 
half a nutmeg grated, a quarter of a pound of ſugar, 
the yolks of four eggs, the whites of but two; but- 
ter your diſh and put it in, and Jet it boil an hour; 
melt butter, ſack and ſugar for ſauce, 

A Haſty-Pudding to butter itſelf. © 

E T a quart of thick cream upon the fire, put 

into it the crumb of a penny white-loaf grated, 
boil it pretty thick together, with often ſtirring it; 
a little before you take it up, put in the yolks of 
four eggs, with a ſpoonful of ſack, or orange: flower. 
water, and ſome ſugar ; boil it very flow, Keeping 
it ſtirring; ſome make it with grated Naples biſket, 
and put no eggs in; you may know when it is 
enough by an oil round the edge of the ſkillet, and 
| ſoon all over it; then pour it out; it will require 
half an hour or more before it is enough; ſome put 
a few almonds blanch'd, and beat very fine, with a 
ſpoonful of wine, to keep them from oiling. | 


Another Haſty- Pudding. 


RE A K an egg into fine flour, and with your 

hand work up as much as you can into as ſtiff 
a paſte as poſſible, then mince it as ſmall as herbs 
to the pot, as ſmall as if it were to be ſifted ; thei 
ſet a quart of milk a boiling, and put in your paſte, 
ſo cut as before- mentioned; put in a little falt, 
ſome beaten cinnamon and ſugar, à piece of buttet 
as big as a walnut, and keep it ſtirring alf one way, 
till it is as thick as you would have it; and then ſtir 
in ſuch another piece of butter; and when it is in the 
diſh ſtick it all over with little bits of butter. 


T male flewd Pudding. 


J half a pound of beef-ſuer finely. ſhred, and 
three quarters of a pound of currants, and a quarter 
of a pound of ſugar, a little cloves, mace, and nut- 
meg; then beat five or ſix eggs, with three or Jour 


8 ſpoonfuk 


1RATE a two-pcnoy Joaf, and mix it with 
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ſpoonfuls of roſe-water, and beat all together, and 
make them up in little round balls, the bigneſs of an 
egg and ſome round, and ſome long, in the faſhion 
of a an egg; then put a pound of butter in a pewter 
diſh, when it 1s melted and thorough hot, put in your 
puddings, and let them ſtew till they are brown; 
turn them, and when they are enough, ſerve them 
up, with ſack, and butter, and ſugar, for ſauce. 


To make a Cabbage- Pudding. ä 


A K E two pounds of the lean part of a leg 
of veal, take of beef: ſuet the like quantity, 
op them together, then beat them together in a 
ſtone mortar, adding to it half a Title cabbage 
ſcalded, and beat that with your meat; then ſeaſon 
it with mace and nutmeg, a little pepper and falt, 
| ſome green gooſcberries, grapes, or barberries in 
the time of the year; in the winter put in a little ver- 
juice, then mix all well together, with the yolks of 
four or five eggs well beaten; then wrap it up in 
green cabbage-leaves, tie a cloth over it, bol! it an 
hour ; melt butter for ſauce. 


LEP 0 of eniſon-Paſty. Es 
)0 NE your Veniſon, take out the griſtles, 
ſkin, and films; to a [ide of doe-veniſon three 
ounces of falt, and three quarters of an ounce of pep- 
per; or to ſeyen pounds of lean veniſon, without 
the bones, put in two ounces and a half of 10 and 
half an ounce of pepper. 


Very fine Hogs-P uddings. i: 
HRED four pounds of beef-ſuet very fine, mix 
with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſome mace beat, and a little ſalt, 
and three pounds of currants waſh'd and pick id; beat 
twenty-four yolks, twelve whites of eggs, with a 
little ſack; mix all well together, and fill your guts, 
being clean, and ſteep'd. in orange - fower-· water; cut 
your guts quarter and mall long, fill them half full; 

tie 
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tie at each end, and again thus 0000 3 boil them as: 
others, and cut them in balls when ſent to the table. 


To make Almond Hogs Puddings. 


\AKE two pounds of beef-ſuet, or marrow 
_ ſhred very ſmall, and a pound and half of al. 
monds blanched, and beaten very ſmall with roſe. 
water, one pound of grated bread, a pound and a 
quarter of fine ſugar, a little ſalt, one ounce of mace, 
nutmeg, and cinnamon, twelve yolks of eggs, four 
whites, a pint of ſack, a pint and half of thick cream, 
| ſome roſe or orange-flower-water 3 boll the cream, 
and tie a little ſaffron in a rag, and dip it in the 
cream to colour it; firſt beat your eggs very well, 

then ſtir in your almonds, then the ſpice, and falt, 
and ſuet, and then mix all your ingredients toge- 
ther; fill your guts but half full, put ſome bits of 


Eitron in the guts as you fill them; 55 them UP, and 


boil them about a quarter of an hour. 


To make Hogs Puddings with Currant. 


AKE three pounds of grated bread to four 
pounds of beef-ſvet finely ſhred, two pounds 
of currants, cloves, - mace, and cinnamon, of each 
balf an ounce beaten fine, a little ſalt, a pound and 


half of ſugar, a pint of ſack, a quart of cream, 4 


little roſe· water, twenty eggs well beaten, but half 

the whites; mix all theſe well together, and fill the 
guts half full; boil them a little, and prick them 
as they boil, to keep them from break ing the guts; 
take them up on clean cloths. 


Another & ort of Bs Pals 


O half a pound of grated bread put half a 
pound of hops liver boil'd, cold, and grated, 


à pound and half of fuet finely bred, a handful of 
file a handful of 83 chopt ſmall, ſome 
ſpice; mix all theſe together, with ſix eggs wel 
beaten, and a little thick cream; fill your guts and 
boil them; when cold, cut them in round ſlices Fr 
7 == - "MC 
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inch thick; fry them in butter, and g, your 
all of fowls, haſh, or fricaſy. 
To make Rice Panel 


AKE a quart of cream and three ſpoonfuls 
I of the flour of rice, boil it till it is as thick 


| as pap, and as it boils ftir in half a pound of butter; 


a nutmeg grated z then pour it out into an earthen 
pan, and when it is cold put in three or four ſpoon- 
fuls of Hour, a little falt, ſome ſugar, nine eggs 
well braten; mix all well together, and fry them 


| in a little pan, with a ſmall piece of butter; ; ſerve | 


them up four or five in a diſh. 


To 1mahke black Hogs-Puddings. 


OIL all the hog's-harſlet in about four or 
five gallons of water till it is very tender, then 
take out all the meat, and in that liquor ſteep near 
a peck of groats; put in the groats as it boils, and 
let them boil a quarter of an hour; then take the 
ot off the fire, and cover it up very cloſe, and let 
it ſtand five or ſix hours chop two or chree hand- 
fals of thyme, a little ſavoury, ſome parſley, and 
pennyroyal, ſome cloves and mace beaten, a-hand- 
ful of falt; then mix all theſe with half the groats 
and two quarts of blood; put in moſt part of the 
kaf of the hog z cut it in ſquare bits like dice, and 
ſome in long Dits; ; fill your guts, and put in the 
fat as you like it; fill the guts three quarters full, 
pat your puddings into a kettle of boiling water, 
let them boil an hour, and prick them with a pin, 
to keep them from breaking; lay them on clean 
ſtraw when you take them u | 
The other half of the groats you may mitke i into 
white puddings for the family; chop all the meat 
very ſmall, and ſhred two handfuls of ſage very 
fine, an ourice of cloves and mace finely beaten, and 
ome laltz work all together very well with a litcle 
flour, and put it into the large guts; boil them about 
an hour, and keep them and the black near the fire 


till uſed. 5 To 
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To make a Cheſnut- Pudding. 


FF\UARKE adozen and half of Cheſnuts, put them 
in a ſkillet of water, and ſet them on the fire 
till they will blanch; then blanch them, and when 
cold put them in cold water, then ſtamp them in x 
mortar, with orange-flower-water and ſack till they 
are very ſmall; mix them in two quarts of cream, 
and eighteen yolks of eggs, the whites of three or 
four; beat the eggs with fack, roſe-water, and u- 
gar, put it in a diſh with puff-paſte ; ſtick in ſome 
jumps of marrow or freſh butter, and bake it. 


Jo make a Brown-Bread Pudding. 
IAK E half a pound of brown Bread, and dou: 
1 ble the weight of it in beef-ſuet, a quarter of 
a pint of cream, the blood of a fowl, a whole nut. 
meg, ſome cinnamon, a ſpoonful of ſugar, {ix yolks 
of eggs, three whites z mix it all well together, and 
| boi] it in a wooden diſh two hours; ſerve it with fack 
and ſugar, and butter mclted. _ 
To make @ baked Sack Pudding. 
NAK E a pint of cream, and turn it to a curd 
1 with fack; then bruiſe the curd very ſmall 
with a ſpoon, then grate in two Naples biſkets, or 
the inſide of a ſtale penny-loaf, and mix it well with 
the curd, and half a nutmeg grated, ſome fine ſi- 
gar, and the yolks of four eggs, the whites of two, 
beaten with two ſpoonfuls of ſack 3 then melt half 
a pound of freſh butter, and tir all together till the 
oven is hot; butter a diſh, and put it in, and fiſt 
| ſome ſugar over it juſt as it is going into the oven; 
Half an her will bake If; 8 
To make a Mar joram Pudding. 
N AKE the curd of a quart of milk finely broken, 
a a good handful or more of ſweet-marjoram 
chopt as ſmall as duſt, and mingle with the curd 


five eggs, but three whites, beaten with N 
1 5 _ 
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ſeme nutmeg and ſugar, and half a pint of cream; 
beat all theſe well together, and put in three quar- 
tels of a pound of melted butter; put à thin ſheet of 
ute at the bottom of your diſh 3 then pour in your 
pudding, and with a ſpur cut out little ſlips of paſte 
the bret h of a little finger, and lay, them over 
cos and croſs in large diamonds; put ſoine ſmall 
bits of butter on the top, and bake 1 it. Thijs is ol 

| ioncd, and not good. 


To make Pancakes.  _ 
AK Ea pint of cream, and eight eggs, whites | 
T and all; a whole nutmeg grated, and a little 
fait; then melt a pound of rare diſh butter, and a 
little ſack 3 before you fry them, ſtir it in: it muſt 


— x ww i Tn — 


; be made as thick with three ſpoonfuls of flour, as : 
8 ordinary batter, and fry'd with butter in the pan, 
0 tae firſt Pancake, but no more: Strew ſugar, garniſh | 
k with orange, turn it on the backſide of a plate. 
To make a Janſy to bake. 

AKE twenty eggs, but eight whites, beat 
4 the eggs very well, and ſtrain them into a 
F quart of thick cream, one nutmeg, and three Naples- 
5 biſkets grated, as much juice of ſpinage, with a 
big or two of tanſy, as will make it as green as 
I grals; ſweeten it to your taſte; then butter your 
Q uh very well, and ſet it into an oven, no hotter 
If than for coſtards; watch it, and as ſoon as *ris done, 


ake it out of the oven, and turn it on a pyc-plate z 
ſcrape ſugar, and ſqueeze orange upon it. Garniſh 
ne diſh with orange and lemon, and ſerve it up. 


To make a Gooſeberry Tanſy. ». 


UT fome freſh butter in a frying pan, and 
when *tis melted put into it a quart of gooſe- 
berries, and fry them till they are tender, and break 


" them all to maſh ; then beat ſeven eggs, but four 
ad yhites, a pound of ſogar, three ſpoonfuls of ſack, 
i as much cream, a penny -loaf grated, and three 


ſpoonkuls 
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ſpoonfuls of flour, mix all theſe together, then put 
the Gooſeberries out of the pan to them, and ſtir all 
well together, and put them into a ſauce- pan to 
thicken; then put butter into the frying- pan, and 
fry them brown: Strew ſugar on the top. 


To make Curd-Fritters. 

AK E a handful of curds, and a handful of 

flour, and ten eggs well beaten and ſtrain'd, 
ſome ſugar, and ſome cloves, mace, and nutmeg, 
a little ſaffron ; ſtir. all well together, and fry them 
in very hot beef-dripping ; drop them in the pan by 
ſpoontuls; ſtir them about till they are of a fine 
yellow-brown ; drain them from the ſuet, and ſcrape 
ſugar on them, when you ſerve them up. 


To make fryd Toaſſs. 


n — 4 OOTY G r 7 a oa 


IP a manchet very well, and cut it roufid- 
ways into Toaſts; and then take cream and 
eight eggs, ſeaſon'd with fack, and ſugar, and nut- ; 
meg; and let theſe Toaſts ſteep in it about an hour; 
then fry them in ſweet butter, ſerve them up with 
Plain melted butter, or with butter, ſack and ſugar, 
as you pleaſe. | 5 e 5 
7 make Parſnip-Fritters. & 
R Parſaips very tender, then peel 'em ; 
and beat them in a mortar, and rub them 1 
through a hair ſieve, and mix a good handful of j 
them with ſome fine flour, ſix eggs, ſome cream 0 
and new milk, falt, ſugar, and nutmeg a little, a 7 
ſmall quantity of ſack and roſe- water; mix all well Wl © 
together a little thicker than pancake- batter; have q 
a frying-pan ready with good ſtore of hog's-lard Wi - 


very hot over the fire, and put in a ſpoonful in à 
place till the pan be fo full as you can fry them com 


veniently ; fry them a light brown on both fides. WM r 
For fauce, take fack and ſugar, with a little roſe- WW 
water or verjuice, ſtrew ſugar on them when in the WF b. 


To 


diſh. 
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To make Apple-Fritters. 

AK E the yolks of eight eggs, the whites of 

four, beat them well together, and ſtrain em 
into a pan; then. take a quart of cream, warm it as 
hot as you can endure your finger in it; then put to 
it a quarter of a pint of fack, three quarters of a 
pint of ale, and make a poſſet of it; when your poſ- 
{ct is cool, put to it your eggs, beating them well 
together; then put in the nutmeg, ginger, ſalt and 
four to your liking : Your batter ſhould be pretty 


thick; then put in pippins ſliced or ſcraped; fry 
them in 1 good ſtore of hot lard with a quick fire. 


To make an Apple- Tanſy, 


AE E three pippins, flice them round in thin 
ſlices, and fry them with butter; then beat 
wr eggs, with fix ſpoonfuls of cream, a little roſe- 
water, nutmeg, and ſugar, and tir them together, 
and pour it over the apples: Let it fry a little, and 
turn it with a pye-plate. Garniſh with lemon and 
ſugar ſtrew*d over it. 


To make a Lemon-Tart. 


4A K E three clear lemons, and: grate off the 
outſide rinds; take the yolks of Twelve eggs, 
nd ſix whites ; beat them very well, ſqueeze | in the 
juice of a lemon; then put in three quarters of a 
pound of fine powdered ſugar, and three quarters 
of a pound of freſh butter melted; ſtir all well to- 
gether, put a ſheet of paſte at the bottom, and ſift 
ſugar on the top; put it in a brisk oven, three 
quarters of an hour will bake 1 It: So ſerve it to o the 


fable, 
AR ye bread P adding. 


IA K E half a pound of ſowr Ryc-bread gra- 
ted, half a pound of beef-ſuet finely ſhred; 

half a pound of currants clean waſhed, half a pound 
of lugar, a whole hutmeg grated 3 mix all well toge- 
I 4 ther; 


| 
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t her, with five or {ix eggs: Butter a diſh, boil it an 
hour and a quarter, and ſerve it up with. melted 


butter. 
55 A ba led Pudding. 
LANCH half a pound of almonds, and beat 


them fine with ſweet water, ambergreaſe dif. 
ſolved in orange- -flower-water,. or in ſome cream; 
then warm a pint of thick cream, and melt in it half 
a pound of butter; then mix it with your beaten al- 
monds, a little falt, a grated nutmeg, and ſugar, 
and the yolks of fix eggs; beat it up together, and 
put it in a diſh with puff-paſte, the oven not too 
hot; ſcrape ſugar on it juſt before it goes into the 


oven. 5 
To make a Cuſtard Pudding. 
£ AKE a pint of cream, and mix with it hx 


eggs well beat, two ſpoonfuls of flour, halt : 


nutmeg grated, a little ſalt, and ſugar to your taſte; | 


butter a cloth, put it in when the pot boils : boil it 
juſt half an hour; melt butter for ſauce. 


Boil d Cuſtards. 


\AKE a pint of cream, and put into it two 


ounces of almonds, blanch*d and beaten very 
fiks with roſe or orange- flower-water, or a little 


cream; let them boil till the cream is a little thick- | 


| ned, then ſweeten your eggs, and keep it ſtirring 
over the fire till it is as thick as you would have it; 
then put into it a little orange: flower- water, ſtir it 
well together, and put it into China cups. 


„ B. You may make them without almonds. 


Rice Cuftards. 


"A K E a quart of cream, and boil it with a 
blade of mace, and a quarter'd nutmeg 3 put 


Into it boiled rice, well beat with your cream 3 mix 
them together, and ſtir them all the while it boils 


on the fire; when *®tis enough take it off, and ſweeten 


to 


n 
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to your taſte: Put in a little orange-flower-water, 
pour It in your diſhes ; when cold ſerve it. 


To nabe Almond Tourt. 
LANCH and beat half a pound of Fordan 


Almonds very fine; uſe orayge-flower-water, in 
the beating your Almonds; pare the yellow rind of 
a lemon pretty thick; boil it in water till *tis very ten- 
der: beat it with half a pound of ſugar, and mix it 
with the Almonds, and eight eggs, but four whites, 
half a pound of butter melted, and almoſt cold, and 
a little thick cream; mix all together, and bake it 
in a diſh with paſte at bottom. This may be mace 
the day before 'tis uſed. 


To make Haſty Pudding, to boil in 


Cuſtard Diſhes. 


AKE a large pint of milk, put to it four 
ſpoonfuls of Hor * mix it well together, and 
ſet it over the fire, and boil it into a ſmooth Haſty- 
pudding; ſweeten it to your taſte, grate nutmeg in 
it, and when * tis almoſt cold, beat five eggs very 
well, and ſtir into it; then butter your cuſtard. 
cups, put in your ſtuff, and tie them over with a 
cloth, put them in the pot when the water boils, 
and let them boil ſomething more than halt an hour; 3 
pour on them melted butter. 


27% make a Sweat-meat Pudding. 
UT a thin puff-paſte at the bottom of your 


peel, and citron, of each an ounce 3 flice them thin, 
and put them in the bottom on your paſte ; then 
beat cight yolks of eggs, and two whites, near half 
a pound of ſugar, and half a pound of butter melt- 
ed; mix and beat all well together, and when the 
oven is ready, pour it on your ſweet-meats in the 
diſh. An hour or leſs will bake it. 
13 25 


diſh, then have of candied orange and lemon- 
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To make Carrot, or Parſnip-Puffs. 


CRAPE and boil your Carrots and Parſnips 

tender; Wen, 1: 2 or maſh them very fine, 
add to a pint of puip the crumb of a penny. loaf 
grated, or ſome ſtale biſket, if you have it, ſome 
eggs, but tour whites, a nutmeg grated, ſome orange- 
flower-water, ſugar to your talte, a little ſack, and 
mix It up W ich thick cream ; they muſt be fry'd in 
rendered ſuet, the liquor very hot when you put 
them in: put in a good ſpoonful. in à place. 


To -nake New-Colledge Puddings. 


RAT E a penny ſtale-loaf, and put to ita 
like quantity of beef: ſuet finely ſhred, and a 
nutmeg grated, a little falt, ſome currants, and 
then beat ſome eggs in a little fack, and fome ſugar, 
and mix all together, and knead it as ſtiff as for 
- manchet, and make it up in the form and fize of 3 
turkey-ege, but a little flatter; then take a pound 
of butter, and put it in a diſh, and ſet the diſh over 
a clear fire in a chafing-diſh, and rub your butter 
about the dith till *tis melted ; put your puddings 
in, and cover the diſh, but often turn your puddings, 
until they ate all brown alike, and when they are 
enough, ſcrape ſugar over them, and ſerve them up 
Hot for a ſide- diſh. 
' You muſt let the paſte lie a quarter of: an hour 
before you make up your puddings. | 


To make an Oatmeal Pudding. 
P AKE a pint of great oatmeal, beat it very 


ſmall, a ſift it fine; take a quart of cream, 


bot] it and your Oatmeal together, Rirring it all 
the while until *ris pretty thick; z then put it in 2 
diſb, and cover it cloſe, and let it ſtand a little; 
then put into it a pound and half of freſh butter, 
and let it ſtand two hours before you ſtir it; put to it 
twelve eggs, a nutmeg erated, a little galt, ſweeten 


it to your alle; >a | herte jack, or orange- flower - wa⸗ 
| ter; 
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ter; ſtir all very well together, put paſte at the bot- 


| tom of your diſh, and put in your Pudding-ſtuff, 


the oven not too hot; an hour will bake it. 
To make fine Fritters 


T AK E half a pint of thick ſweet cream, put 


to it four eggs well beaten, a little brandy, 


| ſome nutmeg and ginger; make this into a thick 


batter with flour: your apples muſt be golden-pip- 
pins pared and cut in thin flices, dip them in the 
batter, and fry them in lard. It will take up two 
pounds of lard to fry this quantity. V 


To make a Marrou- pudding. 
A K E a quart of cream, and three Naples 
| biskets grated, a nutmeg grated, the yolks of 


| ten eggs, the whites of five well beaten, and ſugar 


to your taſte ; mix all well together, and put a lit- 
tle bit of butter in the bottom of your ſauce- pan; 
then put in your ſtuff, and ſet it over the fire, and 

ſtir it till it is pretty thick; then put it into your 
pan, with a quarter of a pound of currants that 

have been plump'd in hot water; ſtir it together, 
and let it ſtand all night. The next day put ſome 
fine paſte rolled very thin at the bottom of your diſh, 
and when the oven is ready, pour in your ſtuff, and 
on the top lay large pieces of Marrow. Halt an 
hour will bake it. 5 of 


Lemon Pudding. 


J the yellow, then take two lemons more, and 
the three you have grated, and roll them under your 
hand on a table till they are very ſoft; but be care- 
ful not to break them; then cut and ſqueeze them, 
and ſtrain the juice from the ſeeds to the grated 
peels, then grate the crumb of three half. penny 
loaves, (or ten ounces of crumb, white-loaves) into 
1 baſon, and make a pint of white-wine ſcalding 


IRA E the peels of three large lemons, only 
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hot, pour it to the bread, and ſtir it well together 
to ſoak, then put to it the grated peel and juice; 
beat the yolks of eight eggs and four whites toge. 
ther, and mingle with the reſt barely three quarters 
of a pound of butter that is freſh and melted, and 
almoſt a pound of white ſugar, beat it well toge- 
ther till it be thoroughly mixt, then lay a ſheet of 
 pulF-paſte at the bottom and brim, cutting it into 
what form you pleaſe ; the paſte that is left roll out, 
and with a jagging iron cut them out in little ſtripes, 
neither ſo broad or long as your little finger, and 
| bake them on a flower'd paper; let the Pudding 
bake almoſt an hour, when 1t comes out of the oven 
ſtick the pieces of paſte on the top of it to ſerve it to 
table. It cats well either hot or cold. | 
The Ipſwich Almond-Pudding. 
CT E E P ſomewhat above three ounces of the 
.crum of white-bread, fliced in a pint and half of 
cream, or grate the bread; then beat half a pound 
of blanched almonds very fine till they do not gliſter, 
with a ſmall quantity of perfumed water, beat 
vp the yolks of eight eggs and the whites of four; 
mix all well together, put in a quarter of a pound 
of white ſugar 3 then ſet it into the oven, but ſtit 
in a little melted butter before you ſet it in; let it 
bake but half an hour. 5 


DODatmeal-P udding. | 
; A Wine pint of Oatmeal pick'd from the blacks, 


a milk pint and a quarter of milk warmed; 
let it ſteep one night; three quarters of a pound of 


beef: ſuet ſhred, - one nutmeg, three ſpoonfuls of ſu- 


gar, a ſmall handful of flour, four eggs, and falt, 


to your taſte; make two Puddings, and boil them | 


three hours; if the Oatmeal be too large, beat it, 
and if that make it into but one Pudding, boil it 
four hours, F 


5 
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To make a fine Bread Pudding. 


A K E three pints of milk and boil it; when 

it is boiled, ſweeten it with half a pound of 
ſugar, A ſmall nutmeg grated, and put in half a 
pound of butter; when: it is melted, pour it in a. 
pan, over eleven ounces of grated bread; cover it 
| up; the next day put to it ten eggs well beaten, ſtir | 
all together, and when the oven is hot, put it in 
our dim, three quarters of an hour will bake it; 
boih a bit 'of lemon-peel in the milk, take it out be- 
| fore you put your other things in. 


To nale a r 


UT off the cruſt of three half-penny rolls, 
then ſlice them into your pan, then ſet three 
| — of milk over the fire, make it ſcalding hot, but 
not boil, ſo put it over your bread, and cover it 
cloſe, and let it ſtand an hour; then put in a good 
| ſoonful of ſugar, a very little ſalt, a nutmeg gra- 
ted, a pound of ſuet after it is ſhred, half a pound 
of currants waſh*'d and pick*d, four ſpoonfuls of 
cold milk, ten eggs, but five of the whites; and 
when all is in tir it, but not till all is in; then mix it 
well, butter a diſh ; leſs than an hour will bake it. 


To make a very fine plain Pudding. 
AKE a quart of milk, and put in ſix laurel- 
leaves into it; when it bas boil'd a little, take 

out your leaves, and with fine flour make that milk 


into haſty-pudding, pretty thick; then ftir in half 


pound of butter more, then a quarter of a pound of 
gar, a ſmall nutmeg grated, twelve yolks, fix 
whites 3 eggs well beaten ; mix and ſtir all well 
together, butter a diſh, and put in your ſtuff; a little 
more than half an hour will bake it. 


A fine Rice Pun. | 


AKE of the flour of Rice {ix ounces, put it | 
in a quart of milk, and let it boil till it is 


pretty 
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prettythick, ſtirring it all the while; then pour i 
in a pan, and ſtir in it half a pound of freſh butter 

and a quarter of a pound of ſugar, or ſweeten it to 
your taſte; when it is cold grate in a nutmeg, and 
beat ſix eggs, with a ſpoonful or two of ſack, and 
beat and ſtir all well together; 25 a little fine paſte 


at the bottom of your diſh, and bake it. 


To make a Ratafia-Pudding. 
AKE a quart of cream, boil it with four or 
five laurel-keaves; then take them out, and 
break in half a pound of Naples-biſket, half a pound 
of butte, ſome ſack, nutmeg, and falt; take it of 
the fire, cover it up; when it is almoſt cold put in 
two ounces of almonds blanched, and beaten fine, 
and the yolks of five eggs ; mix all well together, 
and bake it in a moderate oven half an hour; ſcrape 
ſugar on it as it goes into the oven. = 0 
VDiermicelly- Pudding. 
TD OIL five ounces of Vermicelly in a quart of 
milk till it is tender, with a blade of mace, and 
a rind of lemon or Sevil-orange, ſweeten it to your 
taſte, the yolks of ſix eggs, and four whites ; havea 
diſh ready cover'd with paſte, and juſt before you 
ſet it into the oven, ſtir in half a pound of melted 
butter, a very little falt does well; if you have no 
peels, put in a little orange-flower-water, 


SSSAGSSSSSSSSS DSS 8 884 
All Sorts of PASTRY. 


N 


IP To make a Tureine. 
AKE a china pot or bowl, and fill it as fol- 
1 lows: At the bottom lay ſome freſh butter, 
then put in three or four beef-ſteaks larded with 


bacon, then cut ſome veal-ſteaks from the leg, hack 
| hems 


* 
— — 
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hem, and waſh them over with the yolk of an egg, 
and afterwards lay it over with forc'd-meat, and 
roll it up, and lay it in with young chickens, pi- 
geons and rabbets, ſome in quarters, ſome in halves, 
iveet-breads, lamb-ſtones, cocks-combs, palates 

after they are boiled, peeled and cut in ſlices; 


| tongues, either hogs or calves, ſlic'd, and ſome lard- 


ed with bacon, whole yolks of hard eggs, piſtacia- 
nuts peel'd, forc'd balls, ſome round, ſome like an 

olive, lemons ſliced, ſome with the rind on, barber- 
ries and oyſters ;; ſeaſon all theſe with pepper, falr, 
nutmeg, and ſweet-herbs, mix'd together after they 


are cut very ſmall, and ſtrew it on every thing as 


you put it in your pot; then put in a quart of gra- 
y, and ſome butter on the top, and cover it cloſe 
with a lid of puff. paſte Ry thick; TOE hours 
will bake it. 


WW” + Batalia-P: ye, or Bride. Py 2. 


AK E young N as big as Lick bis, 
quails, young partridges, and larks, and ſquab- 
pigeons, truſs them, and put them in your pye; 
then have ox palates boiled, blanched, and cut in 
pieces, lamb-ſtones, ſweet-breads, cut in halves or 
quarters, cocks-combs blanched, a quart of oyſters 
dipt in eggs, and dredged over with grated bread, 
and marrow ; having ſo done, ſheeps-tongues boil'd, 

peel'd, and cut in ſlices; ſeaſon all with ſalt, pepper, 

cloves, mace, and nutmegs, beaten and mix'd toge- 
ther; put butter at the bottom of the pye, and place 

the reſt in with the yolks of hard eggs, knots of 
egos, cocks-ſtones and treads, forc*d-meat balls; 
cover all with butter, and cover up the pye; put in 
ive or fix ſpoonfuls of water when it goes into the 

oven, and when it is drawn pour it out and 1 in 


gravy. 
7 make an Her- Py 1 
ARE good puff. paſte, and lay a thin ſneet 


VL n the Face 1 your pattipan; then take 
1 N 
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two quarts of large oyſters, waſh them well in ther 
own liquor, and take them out of it and dry them, 
and ſeaſon them with falt and ſpice, and a little pep 
per, all beaten fine; lay ſome butter in the bottom 
of your pattipan, then lay in your oyſters, and the 
yolks of twelve hard eggs whole, two or thre 
{weet-breads cut in ſlices, or lamb-ſtones, or in 
want of theſe a dozen of Jarks, two marrow-bone, 
the marrow taken out in lamps, dipt in the yolks 
of eggs, and ſeaſoned as you did your oyſters, and 
ſome grated bread duſted on it, and a few forc4. 
meat balls; when all rheſe are in, put ſome butter 
on the top, and cover it over with a ſheet of puff 
paſte, and bake it; when it is drawn out of th: 
oven, take the liquor of the oyſters and boil it, and 
ſcum it, and beat it up thick with butter, and the 
yolks of two or three eggs, and pour it hot into 
your pye, and ſhake it well together, and ſerve i 
hot. 0 by 

To make a Salmon-Pye. 
JAK E a good puff-paſte, and lay it in your 
pattipan, then take the middle piece of fi. 
mon, ſcaſon it pretty high with pepper and falt, 
cloves and mace, cut it in three pieces, then lay a 
layer of butter and a layer of ſalmon, till all is in; 
make forc*d-meat balls of an eel, chop it fine with 
the yolks of hard eggs, two or three anchovies, mat- 
row, (or, if for a faſting-day, butter) ſweet-herbs, 
ſome grated bread, and a few oyſters and grated 
; nutmeg, ſome ſmall pepper, and a little ſalt; make 
it up with raw eggs into balls, ſome long, ſome 94 
round, and lay them about your ſalmon; put butter n. 
cover all, and lid your pye; an hour will bake it. for 
To make Egg-Pyes. n 
HAK E the yolks of two dozen of eggs boil'd ha 
hard, and chopt with double the quantity of W 
beet-ſuet, and half a pound of pippins pared, cored, 
and ſliced; then add to it one pound of W 

wa 


* 
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WI va h'd and dry*d, half a pound of ſugar, a little ſalt, 
ome ſpice beaten fine, the juice of a lemon, and half 
. cit of fack, candied orange and citron cut in pie- 
g ces, of each three ounces, ſome Jumps of marrow on 


the top, fill them full; the oven muſt not be too hot; 
three quarters of an hour will bake them; put the 
marrow only on them that are to be eaten hot. 


in * 

„male 2 §weetbreud Paſiy to fry or bake. 

ks ARBOIL your ſweet-breads, and ſhred them 
1d very fine, with an equal quantity of marrow ; 


mix with them a little grated bread, ſome nutmeg, 
alt, the yolks of two hard eggs bruiſed ſmall, and 


i WW four ; then mix up with a little cream and the yolk 
be WW of an egg; make paſte with half a pound of the fi- 
l Ineſt four, an ounce of double. refin'd ſugar beat and 
he 


ſifted, the yolks of two eggs, and white of one, and 
fair water; then roll in h If a pound of butter, and 
roll it out in little paſties the breadth of your hand; 
put your meat in, cloſe them up well, and try or 
bake them; a very pretty ſide-diſh © 


ur To make a Lumber-Pye, © 

al. AK E a pound and half of veal, parboil it, 

Ut, and when it is cold chop it very ſmall, with 
Miso pounds of beef-ſuet, and fome candied orange- 

a; peel, ſome ſweet-herbs, as thyme, ſweet-marjoram, 

i and an handful of ſpinage; mince the herbs ſmall be- 

Jat- BN for: you put them to the other, ſo chop all together, 

vs, and a pippin or two, then add a handful or twoof gra- 

o ted bread, a pound and half of currants waſh'd and 

ike 


yd, ſome cloves, mace, nutmeg, a little falt, ſu- 
gar and ſack, and put to all theſe as many yolks of 
aw eggs, and whites of two, as will make it a moiſt | 
lor d-meat z work it with your hands into a body, 
and make it into balls as big as a turkey's egg, then 


having your coſtin made, put in your balls; take 
j of the marrow out of three or four bones as whole as 
red, eu can; let your marrow lic a little in water, to 
ants take out the blood and ſplinters; then dry it, and 
ſh'd 55 „ Adip 


} j 
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dip it in yolks of eggs; ſeaſon it with a little falt, ny. 
meg grated, and grated bread ; lay it on and between 
your forc*d-meat balls, and over that ſliced citron, 
candied orange and lemon, eringo-roots, preſerye 
barberries; then lay on ſliced lemon, and thin flics 
of butter over all; then lid your pye, and bake it; 
and when it it drawn, have in readineſs a caudle 
made of white-wine and ſugar, and thicken'd with 
butter and eggs, and pour it hot into your pye, 
o make little Paſties to fry. 
AKE the kidney of a loin of veal or lamb, 
fat and all, ſhred it very ſmall, ſeaſon it with 
a little ſalt, cloves, mace, nutmeg, all beaten ſmall, 
| ſome ſugar, and the yolks of two or three hard egg 
minc'd very fine; mix all theſe together with a little 
ſack or cream; put them in puff-paſte and fry them; 
Erve them he. VV 
To make Cuſtards. 
AK E twoquarts of thick ſweet cream, bolt 
with ſome bits of cinnamon, and a quarter d 
nutmeg, keep it ſtirring all the while, and when 
has boil'd a little time, pour it into a pan to cool, 
and ſtir it till it is cool, to keep it from ſcumming; 
then beat the yolks of ſixteen eggs, the whites of 
but ſix, and mix your eggs with the cream when it 
is cool, and ſweeten it with fine ſugar to your taſte, 
put in a very little ſalt, and ſome roſe or orange. 
flower - water; then ſtrain all thro? a hair ſieve, and 
fill your cups or cruſt; it muſt be a pretty quick « WW 
ven; when they boil up they are enough. 
To make Cbeeſecales. n 
A KE a pint of cream and warm it, and put 
to it five quarts of milk warm from the cow, 
then put runnet to it, and when it is come, put the 
curd in a linnen bag or cloth, and let it drain wel 
from the whey, but do not ſqueeze it much; then 
put it in a mortar, and break the curd as fine al © 
. Rs butter; * 
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butter; then put to your curd half a pound of al- 
monds blanched, and beaten exceeding fine (or half 
a pound of dry mackaroons beat very fine) if you 
have almonds, grate in a Naples-biſket : but if you 
uſe mackaroons, you need not; then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, 
two perfumed plumbs diſſolved in roſe or orange- 
flower-water, half a pound of fine ſugar, mix all 
well together; then melt a pound and a quarter of 
| butter, and ſtir it well in it, and half a pound of 
currants plump?d ; fo let it ſtand to cool till you uſe 
it, Then make your puff- paſte thus: Take a pound 
of fine flour, and wet it with cold water, roll it 
out, and put into it by degrees a pound of freſh but- 


ter; uſe it juſt as it is made. 


Another way to make Cheeſecahes. 

AK E a gallon of new milk, ſet it as for a 
_ cheeſe, and gently whey it; then break it in 
2 mortar, ſweeten it to your taſte; put in a grated 


rd nutmeg, ſome roſe-water and ſack; mix theſe to- 
n Lether, and ſet it over the fire, a quart of cream and 
ol, WJ ke it into a haſty pudding, and mix that with it 
1 Moot well, and fill your pattipans Juſt as they are 

of WI £010 g into the oven; your oven muſt be ready, 
* tat you may not ſtay for that; when they riſe well 

te, op they are enough. Make your paſte thus: Take 
g. bout a pound of flour, and ſtrew into it three 
and boonfuls of loaf. ſugar beaten and ſifted, and rub 


Into it a pound of butter, one egg, and a ſpoonful 
or roſe-water, the reſt cold fair water; make it into 
a paſte, roll it very thin, and put it into your pans, 
and fill them almoſt full. : Le bee? 


ou, Paſte for Paſties. 
wel UB ſix pounds of butter into fourteen pounds 


of flour, pnt to it eight eggs, whip the whites 
o ſnow, and make it in a pretty tiff paſte with cold 
8 : 125 5 
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To make Cheeſecakes without Runnet, 
AK E a quart of thick cream, and ſet it over 
a clear fire, with ſome quarter*d nutmeg in it; 
juſt as it boils up, put in twelve eggs well beaten, 
and a quarter of a pound of freſh butter; tir it à 
little while on the fire, till 1: begins to curdle; then 
take it off, and gather the curd as for cheeſe; put 
it in a clean cloth, tie it together, and hang it up, 
that the whey may run from it; when it is pretty 
dry, put it in a ſtone-mortar, with a pound of but. 
ter, a quarter of a pint of thick cream, ſome fack 
and orange-flower-water, and half a pound of fine 
ſugar; then beat and grind all theſe very well to. 
gether for an hour or more, till it is very fine; then 
paſs it thro' a hair ſieve, and fill your pattipans | 
but half full; you may put currants in half the 
quantity if you pleaſe; a little more than a quarter 
of an hour will bake them; take the nutmeg out of 
the cream when it is boiled. E 
To make Orange or Lemon-Tarts. 
FTF\NAKE ſix large lemons, and rub them very 
well with falt, and put them in water for two 
days with a handful of falt in it; then change them 
into freſh water without falt every other day fora 
fortnight; then boil them for two or three hours till 
they are tender; then cut them in half quarters, 


and then cut them thus = "R$. thin as you can; 


then take pippins pared, cored and quartered, and 3 
pint of fair water, let them boil till the pipp1ns 
break; put the liquor to your orange or lemon, 
and half the pippins well broken, and a pound of 
, ſugar; boil theſe together a quarter of an hour; 
then put it in a gallipot, and ſqueeze an orange in 
it if it be lemon, or a lemon if it is orange; to 
ſpoonfuls are enough for a tart; your pattipat 


muſt be ſmall and ſhallow ; put fine puff-baſte, and 


very thin; a little while will bake it. Juſt as you! 
- tarts 
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trts are going into the oven, with a feather or 
bruſh do them over with melted butter, and then ſift 
double-refin'd ſugar on them, and this is a pretty 
icing on them. 


To make Puſf-Paſte for Tarts. 


UB a quarter of a pound of butter into a pound 
R of fine flour; then whip the whites of two 
eggs to ſnow, and with cold water and one yolk 
make it into a Paſte; then roll it abroad, and put in 
by degrees a pound of butter, flouring it pver the 
butter every time, and roll it up, and roll it out 
again, and put in more butter: So do for ſix or ſe- 
ven times, till ĩt has taken up all the pound of butter. 
This Paſte is good for tarts, or any ſmall things. 
Apple Paſties to fr. 
ARE and quarter Apples, and boil them in ſu- 
gar and water, and a ſtick of cinnamon, and 
when tender, put in a little white wine; the juice of 
a lemon, a piece of freſh butter, and a little amber- 
greaſe or orange- flower water; ſtir all together, and 
when *cis cold put it in Puff. paſte, and try them. 

To ſeaſon and bake a YV eniſon-Paſty. 

ONE your hanch or ſide of Veniſon; and take 
out all the finews and ſkin; then proportion 
it for your Paſty, by taking away from one part, 
and adding to another, till tis of an equal thick- 
nels; then ſeaſon it with pepper and falt, about an 
ounce of pepper; fave a little of it whole, and beat 
the reſt ; and mix with twice as much ſalt, and rub 
it all over your Veniſon, and let it he till your paſte 
5 ready. Make your paſte thus: A 2 of fine 
flour, ſix pounds of butter, a dozen of eggs; rub 
your butter in your flour, beat your eggs, and with 
them and cold water make up your paſte pretty 
ſtiff; then drive it forth for your Paſty; let it be 
the thickneſs of a man's thumb; put under it two 
or three ſheets of e ere. well floured: Then have 


two pounds of beef. ſuet, ſhred exceeding fine; pro. 


or knuckles; ſeaſon them with pepper and falt, and 


of butter, in a pan or earthen pot; cover 1t over 
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portion 1t on the bottom to the breadth of your Ve. 
niſon, and leave a verge round your veniſon three 
fingers broad, waſh that verge over with a bunch 
feathers or bruſh dipp'd in an egg beaten, and then 
lay a border of your paſte on the place you waſh, 
and lay your Veniſon on the ſuet; put a little of 
your ſeaſoning on the top, and a few corns of whole 
pepper, and two pounds of very good freſh butter; 
then turn over your other ſheet of paſte, fo clok 
your Paſty. Garniſh it on the top as you think fit; 
vent it in the middle, and ſet it in the oven, 
will ask five or fix hours baking. Then break al 
the bones, waſh them, and add to them more bone, 


put them with a quart of water, and half a pod 


with coarſe paſte, and ſet it in with your Paſty ; ; and 
when your Paſty is drawn and diſh'd, fill it up with 
the gravy that came from the bones. 


Balls for Lent. 


'$ RATED white bread, nutmeg, al, ſhred pat 


ſley, a very little thyme, and a little orange 
or lemon: peel cut ſmall; make them up into by 
with beaten eggs, or you may add a ſpoonful df 
cream; and roll them up in flour, and fry them. 


To keep Veniſon in Summer. 
EAT pepper very fine, and rub all ove 
uf, | 

Sauce for Roaſt Veniſon.” 


E LL Y of currants melted and fery'd hot, with i 
a lemon ſqueez'd into it, dc 


m 

A fine Potatoe-Pye for La a 
\IRST make your heals meat, about two donen let 
of ſmall oyſters juſt ſcalded, and when coll of 


chop'd ſmall, a ſtale ond 1 grated, and fx yolks « 6 
ws | | ebs 
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985 boil * hard, and bruis'd ſmall with the back of 
1 oon , ſeaſon with a little ſalt, pepper, anc. nut- 


meg, ſome thyme and parſley, both ſhred ſmall ; 

mix theſe together well, and pound them a little, 
and make it up in a ſtiff paſte, with half a Pound of 
butter and an egg work'd in it; juſt flour it to keep | 
t from ſticking, and lay It by till your Pye is fit, 
and put a very "thin paſte in your diſh, bottom And 

ſides; then put your forc'd- mcat, of an equal thick. 

neſs, about two fingers broad, about the fides of 
your diſh, as you would do a pudding-cruſt ; duſt a 
little flour on it, and put it down cloſe; then fill 


your Pye, a dozen of Potatoes, about the bigneſs of 
a {mall egg, finely pared, juft boil'd a walm or two, 


a dozen yolks of eggs boiPd hard, a quarter of a 


hundred of large oyſters juſt ſcalded in their own li- 

quor and cold, fix morels, four or five blades of 
mace, ſome whole pepper, and a little ſalt butter on 
the bottom and top! then lid your Pye, and bake it 
an hour; when 'tis drawn, pour in a caudle made 
vith half a pint of your oyſter liquor, three or four 
ſpoonfuls of white-wine, and thick ned up with but- 
ter and eggs, pour it in hot at the hole on the top, 
and ſhake it together, and ſerve it. 


Artificial Potatoes for Lent: 4 Side 
Diſb; Second Courſe. 


AKE a pound of butter, put it into a ſtone 
mortar with half a pound of Naples biſket gra- 
ted, and half a pound of Jordan almonds beat ſmall 
fer they are blanched, eight yolks of eggs, four 
whites, a little ſack and orange: flower. water; 
ſreeten to your taſte; pound all together till you 
don't know what it is, and with a little fine flour 
make it into a ſtiff. paſte, lay it on a table, and have 
trady about two pounds of fine lard. in your pan, 
let it boil very faſt, and cut your paſte the bigneſs 
of cheſnuts, and throw them into the boiling — 
and let them boil till they ate of a * brown 3 


forced - meat balls, hard yolks of eggs, and the top 
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and when they are enough, take them up in a fie 
to drain the fat from them; put them in a dif) 
pour ſack and melted butter; ſtrew double. ref 
{ugar over the brim of the diſh. 


Potatoe, or Lemon-Cheeſecake, 


NAK E ſix ounces of Potatoes, four ounces g 
Lemon peel, four ounces of ſugar, four ounc 
ot butter; boil the Lemon-peel till tender, pare an 
ſcrape the Potatoes, and boil them tender and brif 
them; beat the Lemon-peel with the ſugar, the 
beat all together very well, and melt the butter in: 
little thick cream, and mix all together very wel, 
and let it lie till cold: Put cruſt in your pattipan 
and fill them little more than half full. Bake then 
in a quick oven half an hour, ſift ſome double-refin 
ſugar on them as they go into the oven; this quant 
ty will make a doven ſmall pattipans. 
Sauce for Fiſh in Lent, or at any Tim 
AKE a little thyme, horſe-radiſh, a bit d 
onion, lemon- peel, and whole pepper; bol 
them in a little fair- water; then put in two anche 
vies, and four ſpoonfuls of white-wine; then iran 
them out, and put the liquor into the ſame pan agi, 
with a pound of freſh butter; and when 'tis melted 
take it off the fire, and ſtir in the yolks of two egg 
well beaten, with three ſpoonfuls of white. wine 
ſet it on the fire again, and keep it ſtirring till 't 
the thickneſs of cream, and pour it hot over yoll 
Fiſh. Garniſh them with lemon and horſe-radiſh, 
To make a [avoury Lamb-Pye. 
EASON your Lamb, with pepper, falt, clove 
mace, and nutmeg : So put it into your coff 
with a few Lamb-ſtones, and ſweet-breads ſeaſon 
as your Lamb; alſo ſome large oyſters, and favou 


of aſparagus two inches long, firſt boiled green 
then put butter all over the Pye, and lid it, and it 
it in a quick oven an hour and half; then * t 

a quo 
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liquor with oyſter-liquor, as much gravy, a little 
claret, with one anchovy in it, a grated nutmeg. 
Let theſe have a boil, thicken it with yolks of 
two or three eggs, and when the Pye is drawn, pour 
it in hot. | | 


Jo make a ſweet Lamb-Pye. 


IK UT your Lamb into ſmall pieces, and ſeaſon 
and ( it with a little ſalt, cloves, mace, and nutmeg; 
ule your Pye being made, put in your lamb or wn. 


ſtrew on it ſome ſtoned raifins and currants, and 
ſome ſugar z then lay on it ſome forc*d-meat balls 
made ſweet, and in the ſummer ſome artichoke bot- 
toms boil'd, and ſcalded grapes in the winter. Boil 
Spaniſh potatoes cut in pieces; candied citron, can- 
died orange and lemon- peel, and three or four large 
blades of mace; put butter on the top; cloſe up 
your Pye, and bake it. Make the caudle of white- 
wine, juice of lemon and ſugar: Thicken it with 
the yolks of two or three eggs, and a bit of butter; 
and when your Pye is baked, pour in the caudle as 
hot as you can, and ſhake it well in the Pye, and 


it d 
bol 
che. 
tran 
yan 
elted 
86 
vine; 
| 10 


Foul 
f. 


ſcrve 1t up. 

A frweet Chicken Pye. 

AK E five or ſix ſmall Chickens, pick, draw, 

and truſs them for baking; ſeafon them with 

cloves, mace, nutmeg, cinnamon, and a little ſalt; 
wrap up ſome of the ſeaſoning in butter, and put it 
in their bellies: And your coffin being made, put 
tem in; put over and between them pieces of mar- 
row, Spaniſh potatoes, and cheſnuts, both boiled, 
peeled, and cut, a handful of barberries ſtript, a 
emon ſliced, ſome butter on the top; fo cloſe up 
the Pye and bake it, and have in readineſs a caudle 
made of white-wine, ſugar, nutmeg, beat it up with 
yolks of eggs and butter; have a care it does not 
curdle; pour the caudle in, ſhake it well together, 
and ſerve it up hot. EL - 
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Another Chicken-Pye. 


' Eaſon your Chickens with pepper, falt, clove, 
Y mace, nutmeg, a little ſhred parſley, and thyme 
mix*d with the other ſcaſoning; wrap up ſome in 
butter, and put in the bellies of the Chickens, and 


lay them in your Pye; ſtrew over them lemon cut 


like dice; a handtul of ſcalded grapes, artichoke. 
bottoms in quarters: So put butter on it, and cloſe 
it up; when *tis bak*d, put in a lear of gravy, with 
a little white-wine, a grated nutmeg, thicken it up 
with butter, and two or three eggs; ſhake it wel 
together, ſerve 1t up hot. TY. 


To make an Olio-Pye. 

AKE your Pye ready ; then take the thin 
collops of the but-end of a leg of veal; as 
many as you think will fill your Pye; hack then 
with the back of a knife, and ſeaſon them with 
pepper, ſalt, cloves, and mace : Waſh over your 
collops with a bunch of feathers dipped in eggs, and 
have in readineſs a good handful of fweet-herby 
ſhred ſmall; che herbs muſt be thyme, parſley, and 
ſpinage; and the yolks of eight hard eggs minced, 
and a few oyſters parbotl'd and chop'd; ſome bet: 
ſuet ſhred very fine. Mix theſe together, and ſiren 
them over your collops, and ſprinkle a little orange 
flower- water on them; and roll the collops up vel) 
\Cloſe, and lay them in your Pye, ſtrewing the fea- 
ſoning that is left over them; put butter on the top, 
and cloſe up your Pye; when 'tis drawn, put in 
gravy, and one anchovy diſſolved in it, and pou! 
it in very hot: And you may put in artichoke-bot 
toms and cheſnuts, if you pleaſe, or ſliced lemon, 
or grapes ſcalded, or what elſe is in ſeaſon; but i 
you will wake it a right ſavoury Pye leave them 

Cut. ' „ | 255 | | 
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To make a Florendine of Veal. 


AK E the kidney of a loin of Veal, fat and 
all, and mince it very fine; then chop a few 
herbs, and put to it, and add a few currants; ſeaſon 
it with cloves, mace, nutmeg, and a little ſalt; and 
put in ſome yolks of eggs, and a handful of grated 


bread, a pippin or two chopp'd, ſome candied le- 


mon- peel minced ſmall, ſome ſack, ſugar, and 
orange-flower- water. Put a ſheet of puff- paſte at 


the bottom of your diſh; put this in, and cover it 


with another; cloſe it up, and when 'tis baked, 
ſcrape ſugar on it; and ſerve it hot. 


Another made Diſh. 


e in the beating; then take a 


quart of ſweet thick cream, and boil it with whole 
cinnamon, and mace, and quartered dates; {weeten 


your cream with ſugar to your taſte, and mix it with 
your almonds, and ſtir it well together, and ſtrain 


AKE halfa pound of almonds, blanch and beat 
them very fine; put to them a little roſe or 


it out through a ſieve. Let your cream cool, and 


thicken it with the yolks of ſix eggs; then garniſh 


the deep difh, and lay paſte at the bottom, and then 


put in ſliced artichoke: bottoms, being firit boiled, 
and upon that a layer of marrow, lliced citron, and 
candied orange; fo do till your difh is near full; 
then pour in your cream, fo bake it without a lid ; 


when *tis baked, ſcrape ſugar on it, and Kere it up 
hot, Half an hour will bake 1t, | 


70 make an Artichoke- Py 2. 


OIL the bottoms of eight or ten Na 
ſcrape and make them clean from the core ; 3 cut 
each of them into ſix parts; ſeaſon them with cinna- 


mon, nutmeg, ſugar, and a little faſt; then lay 


your Artichokes in your Pye. Take the marrow 


of four or five bones, dip your marrow in yolks of 
eggs and grated bread, and ſeaſon it as you did your 


E 4 ; Arti- 
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Artichokes, and lay it on the top and between your 
Artichokes ;, then lay on ſliced lemon, barberrics, 
and large mace; put butter on the top, and cloſe ſe 
up your Pye; then make your lear of white: wine, 
fack, and ſugar z thicken it with yolks of eggs, and 
a bit of butter; when your Pye is drawn, pour it 
in, ſhake it together, and ſerve it hot. 
To make a Shirret-Pye. 
OIL your biggeſt Skirrets, and blanch them, 
and ſeaſon them with cinnamon, nutmeg, and 
a very little ginger and ſugar. Your Pye being ready, 
lay in your Skirretsz ſeaſon allo the marrow of 
three or four bones with cinnamon, ſugar, a little alt 
and erated bread. Lay the marrow in your Pye, 
and the yolks of twelve hard eggs cut in halves, 2 
| handful of cheſauts boiled and blanched, and ſome 
candied orange-peel in flices. Lay butter on the 
top, and lid your Pye. Let your caudle be white. 
wine, verjuice, ſome ſack and fugar ; thicken it with 
the yolks of eggs, and when the Pye is baked, pour 
it in, and ſerve it hot. Scrape ſugar on it. 
To make a Turbot-Pye. 
6 UT, and waſh, and boil your Turbot, then 
I ſeaſon it with a little pepper and ſalt, cloves, 
| mace and nutmeg, ſweet-herbs ſhred fine; then 
lay it in your Pye, or pattipan, with the yolks of 
ſix eggs boiled hard; a whole onion, which muſt be 
taken out when 'tis baked. Put two pounds of freſh 
butter on the top; cloſe it up; when 'tis drawn, 
ſerve it hot or cold ; *Tis good either way. 
o make a Chervil or Spinage-T art. 
'1HRED a gallon of Spinage or Chervil very 
i Y ſmall; put to it half a pound of melted butter, the 
meat of three lemons picked from the ſkins and 
ſeeds; the rind of two lemons grated, a pound of 
ſugar ; put this in a diſh or pattipan with puff-paſte 
on the bottom and top, and ſo bake it; * = 
ak'd, 
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r bik'd, cut off the lid, and put cream or cuſtard 
over it, as you do codlin- tarts; ſcrape ſugar over it; 
ſerve it cold; this is good among other tarts in the 
winter for variety. 


To make Lemon-Cheeſecakes. 


AK E the peel of two large lemons, boik it 
T very tender, then pound it well in a mortar, 
with a quarter of a pound or more of loaf ſugar, the 


) yolks of ſix eggs, and half a pound of freſh butter 
0 ound and mix all well together, and fill the patti- 
„piss but half full: Orange-cheeſecakes are done the 
of ſame way, only you mult boil the peel in two or 
I three waters, to take out the bitterneſs. 

Ne AKE of fole, or thick flounders, gut and 
ö waſh them, and juſt put them in ſcalding 
e 


water to get off the black ſkin, then cut them in 
in the Pye as if they were whole; have your patti- 


2 layer of butter on it; then ſeaſon your fiſh with a 
little pepper and ſalt, cloves, mace, and nutmeg, 


- and lay it in your pattipan, joining the pieces to- 
en gether as if the Fiſh had not been cut; then put in 
of torced-balls made with Fiſh, ſlices of lemon with the 
be rind on, whole oyſters, whole yolks of hard eggs, 


and pickled barberries ; then lid your Pye and bake 
it; when *cis drawn, make a caudle of oyſter-liquor = 
and white-wine thicken'd up with yolks of eggs and 
a bit of butter; ſerve it nere. 
To make Marrow-Paſties, 
\ TAKE your little Paſties the length of a fin- 
V 1 ger, and as broad as two fingers, put in 
| of WM large pieces of marrow dipt in eggs, and ſeaſon*d 
aſte with ſugar, cloves, mace, and nutmeg ; ſtrewa 
"tis few currants on the marrow z bake or fry them. 


To 


ſcollops, or indented, fo that they will join and lie 


pan in readineſs, with puff-paſte in the bottom, and 
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To make Mince-Pyes of Veal. 


"ROM a leg of Veal cut off four pounds of the 
fleſhy part in thick pieces, and put them in 
ſcalding water, and let it juſt boil; then cut the 
meat in ſmall thin pieces, and ſkin it; it muſt be 
four pounds after it is ſealded and ſkinned; to this 
quantity put nine pounds of beef. ſuet well ſkinn'd; 
and ſhred them very well and fine with eight pip. 
pins pared and cored, and four pounds of raiſins of 
the ſun ſtoned; when it is ſhred very fine put it in 
a large pan, or on a table, to mix, and put to i 
one ounce of nutmegs grated, half an ounce of 
_ cloves, as much mace, a large ſpoonful of ſalt, aboye 
a pound of ſugar, the peel of a lemon ſhred exceed. 
ing fine; when you have ſeaſon'd it to your palate, 
put in ſeven pounds of currants, and two pounds of 
raiſins ſtoned and ſhred z when you fill your pyes, 
put into every one ſome ſhred lemon with its juice, 
| tome candied lemon-peel and citron in flices; and 
juſt as the pyes go into the oven, put into every one 
a {poonful of fack and a ſpoonful of claret, ſo bake 


them. 


To make butter dd Loaves to eat hit. 
NAK E cleven yolks of eggs beat well, five 
wy ſpoonfuls of cream, and a good ſpoonful of 
ale-yeaſt, ſtir all theſe together with flour, till i 
coines to a little paſte, not too ſtiff; work it well 
cover it with a cloth; lay it before the fire to rik 
a quarter of an hour; when *tis well riſen, make 
it in a roll, and cut in five pieces, and make them 
into Loaves, and flat them down a little, or they wil 
riſe too much; put them into an oven as hot as for 
manchet, and when they are taken out of the oven, 
have at leaſt a pound of butter beaten with robe. 
water and ſugar to your taſte; cut all the Loave 
open at the top, and pour the butter in them, and 
ſerve them hotto table. . 5 ; 
e f 


To make Cheeſecahes. 


AKE a pound of potatoes ; when they are 
boiled and peeled, beat them fine; put to 
them twelve eggs, fix whites; then melt a pound 


maſt ſweeten it to your palate with double-refined 


of the diſh 3 it mult not be over-bak'd; when the 
cruſt is enough draw it. . 


Another. 


INA K E four quarts of new milk and rennet very 


mace and cinnamon, and as much grated Naples biſket 


put in a ſpoonful or two of ſack, and as many cur- 
rants as you like, and put them into a puff: paſte. 


To make Cheeſecakes without Curd. 
EAT two eggs very well, then put as much 
flour as will make them thick; then beat three 

eggs more very well, and put to the other, with a 


four, and ſtir them well, and let them boil till they 


others. 


Jo make a Cabbage-lettuce-Pye. . * 


IIB 
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of butter and ſtir it in; grate half a nutmeg ; you 


figur; then put a piece of puff-paſte round the edges 


cold, and when it is come to a curd and whey 
gently, then take half a pound of butter and rub it to 
the card ; then boil a pint of cream with a blade of 


az will make it of the thickneſs of a pancake- batter, 
and when it is almoſt cold put it to your curd ; then 


pint of cream and half a pound of butter; ſet it over 
the fre, and when it boils put in your two eggs and 


be pretty thick; then take it off the fire, and fea- 
100 it with ſugar, a little ſalt and nutmeg; put in 
currants, and bake them in pattipans, as you do 


F AK E ſome of the largeſt and hardeſt cabbage- 

lettuces you can get, boil them in falt and 

water till they are tender, then lay them in a colan- 

der to drain dry; then have your paſte laid in your 

Pattipan ready, and lay butter on the bottom; * 
8 ay 
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lay in your lettuce and ſome artichoke-bottoms, and 
ſome large pieces of marrow, and the yolks of eight 
hard eggs, and ſome ſcalded ſorrel; bake it, and 
when it comes out of the oven, cut open the lid, and 
pour in a caudle made with white-wine and ſugar, 
and thicken'd with eggs; ſo ſerve it hot. 


To maß the light Wigs. 
AK E a pound and half of flour, and half à 
pint of milk made warm, mix theſe together, 
and cover it up, and let it lie by the fire half an 
hour; then take half a pound of ſugar and half x 
pound of butter, then work theſe in the paſte, and 


make it into Wigs, with as little flour as poſſible; 
let the oven be pretty quick, and they will riſe very 
much. : 


To make little Plumb-cakes. 


FT AKE two pounds of flour dry*d in the oven, 


and half a pound of ſugar finely powder'd, 


Four yolks of eggs, two whites, half a pound of but- 


ter waſh'd with roſe-water, ſix ſpoonfuls of cream 
warmed, a pound and half of currants unwaſh'd, 


but pick*d and rubb'd very clean in a cloth; mix 
all together and make them in cakes, and bake 


them up in an oven almoſt as hot as for manchet; 
let them ſtand half an hour till they be colour'd on 


both ſides; then take down the oven-lid, and let 


them ſtand a little to ſoak. 


To make Puff-Paſte. 


I 4 O a peck of flour you muſt have three quar- 


ters the weight in butter; dry your flour well, 


and lay it on a table; make a hole, and put in it a 
dozen whites of eggs well beaten, but firſt break in- 
co ĩt a third part of your butter; then with water 
make up your paſte, then roll it out, and by de- 
grees put in the reſt of your butter. 


To 
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To make a Hare-Pye. 


KIN your Hare, waſh her and dry her, and 
bone her; ſeaſon the fleſh with pepper, ſalt, and 
ſpice, and beat it fine in a ſtone mortar, do a young 
pig at the ſame time and in the ſame manner; then 
make your Pye, and lay a layer of pig and a layer 
of Hare till it is full; put butter at the bottom and 


on the top; bake three hours: It is good hot or cold. 


Another, © 
ON E your Hare as whole as you can, then 
lard it with the fat of dry*d bacon, firſt dipt 
in vinegar and pepper, then ſeafon it with pepper 
and ſalt, a little mace, and a clove or two; put it 
into a diſh with puff. paſte, and have in readineſs 
gravy, or ſtrong broth made with the bones, and 
put it in juſt as you ſet it in the oven; and when it 
comes out, pour in ſome butter melted with ſtrong 
broth and wine; but before you pour it in, taſte 
how the Pye is ſeaſon'd; and if it wants, you may 
ſeaſon the liquor accordingly; if you pleaſe you 
may lay ſlices of butter upon the Hare before it goes 


| into the oven, which I think beſt, inſtead of the 


melted butter: after, a glaſs of claret does well, 


juſt before you ſerve it, To ſeven pounds of lean 


veniſon, without bones, put two ounces and a half 
of ſalt, and half an ounce of pepper, to ſeaſon this 
in proportion; ſome chuſe to put in the legs and 
wings with the bones; divide them at every joint, 
and take the bones of the body, only cracking the 
other bones in the limbs. „ js 


. Li; 
TVAKE a little yolk of egg and melted butter, 


waſh over your Tarts, and ſift ſugar on them juſt as 
you put them in the oven, a * 
To 


beat it very well together, and with a feather 
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To make an Olio-Pye. 


AKE a fillet of veal, cut it in large thin flices 
and beat it with a rolling-pin z have ready 
ſoꝛne torc*'d-meat made with veal and ſuet, grated 
bread, grated lemon-peel, ſome nutmeg, the yolks 
of two or three hard eggs; ſpread the forc'd-meat 
all over your collops, and roll them up, and place 
them in your pye, with yolks of hard eggs, lum 
of marrow, and fome water; ſo lid it and bake it; 
and when it is bak'd, put in a caudle of ſtrong grayy, 
white-wine and butter, 85 
To make very good Wigs. 
"4: A K E a quarter of a peck of the fineſt flour, 
4A rub into it three quarters of a pound of freſh 
butter, till it is like grated bread, ſomething mor 
than half a pound of ſugar, half a nutmeg, and halt 
a a race of ginger grated, three eggs, yolks and whites, 
beaten very well, and put to them half a pint o 
thick ale-yeaſt, and three or four ſpoonfuls of fack; 
make a hole in your flour, and pour in your yeak | 
and eggs, and as much milk juſt warm as will make 
it into a light paſte ; let it ſtand before the fire to 
riſe half an hour, then make it into a dozen and 
half of wigs ; waſh them over with eggs juſt as they 
0 into the oven; a quick oven and half an hout 
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will bake them. 5 
To make Almond Cheeſecakes. 

AK E a good handful or more of Almonds 
blanch them in warm water, and throw them 
in cold; pound them fine, and in the pounding put 
a little ack, or orange-flower-water, to keep then! 
tom oiling z then put to your Almonds the yolksof 
two hard eggs, and beat them together; beat the 
yolks of fix eggs, the whitcs of three, and mir with 
rour Almonds, and half a pound of butter melted, 
2 and gar to your taite mix all well together, and 
Ae it as Other cheeſe-cake ſtuff. 75 
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To make a Lumber Pye. 


ARBOIL the umbles of a deer, clear all the fat 
from them, and put more than their weight in 
beck: ſuet, and ſhred it together very ſmall; then 
put to it half a pound of ſugar, and ſeaſon with 
cloves, mace, nutmeg, falt, to your taſte ; and 
in a pint of ſack, and half as much claret, and ho 
ands of currants waſh'd and pick'd; mix all well 
together, and bake 1 it in puff or other paſte. 


To make Lemon Cheeſecakes. 


AK E two rg Lemons, grate off the peel of 
both, and ſqueeze out the juice of one; add 
to it half a pound of fine ſugar, twelve yolks of 
eggs, eight whites well beaten z then melt half a 
pound of "butter in four or five ſpoonfuls of cream; 
then ſtir it all together and ſet it over the fire, ſtir- 
ring it till it begins to be pretty thick ; then take 

i off, and when ?tis cold fill your pattipans little 
more than half full; put a fine paſte very thin at the 

bottom of the pattipans : half an hour with a quick 
oven will bake them. 


7; make Cream-Cheeſe with old 22 
AKE a pound and a half of old cheſhire- 


cheeſe, ſhave it all very thin, then put it in 
-_ a mortar, and add to it a quarter of an ounce of 
= mace beaten fine and ſifted, half a pound of freſh 
ad butter, and a glaſs of ſack ;. mix and beat all theſe 


together till they are perfectly incorporated; then 
put it in a pot what thickneſs you pleaſe, and cut it 
out in ſlices for arenen, and ferve 1 it with the 
jd, Gelert, . 


al 
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All Sorts of CAKES. 


1 


To male à rich great Cake. 

6 i AKE a peck of flour well dry*d, an ounce of 
cloves and mace, half an ounce of nutmeg; 
as much cinnamon; beat the ſpice well, and mix 
chem with your flour, and a pound and half of f. 
gar, and a little ſalt, and thirteen pounds of currart 
well wallyd, pick'd and dry'd, and three pounds d 
raiſins ſtoned and cut into ſmall pieces, mix all theſe 
well together; then make five pints of cream almoſ 
ſcalding hot, and put into it four pounds of fre 
butter; then beat the yolks of twenty eggs, thre: 
pints of good ale-yeaſt, a pint of ſack, a quarter df 
a pint of orange-flower-water, three grains of muſk, 
and fix grains of ambergreaſe ; mix theſe together, 
and ſtir them into your cream and butter; then 
mix all in the cake, and ſet it an hour before the 
fire to riſe, before you put it into your hoop; mx 
your ſweet-meats in it, two pounds of citron, and 
one pound of candied orange and lemon-peel, cut 
in ſmall pieces; you muſt bake it in a deep hoop; 
butter the ſides, and put two papers at the bottom, 
and flour it, and put in your cake; it muſt hare 
a quick oven, four hours will bake it; when iti 
drawn, ice it over the tops and ſides; take tw 
pounds of double-refin'd ſugar beat and ſifted, and 
the whites of fix eggs beaten to a froth, with tore 
or four ſpoonfuls of orange-flower-water, and thre 
grains of muſk and ambergreaſe together; put al 
theſe in a ſtone mortar, and beat them with a wood. 
en peſtle till it is as white as ſnow, and with a bru 
or bunch of feathers ſpread it all over the cake, an 
ut it in the oven to dry, but take care the ovel 
does not diſcolour it; when it is cold paper it; * 


will keep good five or ſix weeks, 
ER A Plum 
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4 Plumb: Cale. 1 
A K E fix pounds of currants, Hve ae 


flour, an ounce of cloves and mace, a little 
hnamon, half an ounce of nutmegs, half a dn, 
of pounded and blanched almonds, half a pound of 
ſugar, three quarters of a pound of fliced citron, 
jemon and orange-peel, half a pint of ſack ; a little 
honey-water, and a quart of ale-yeaſt, a quart of 
cream, a pound and half of butter melted and poured 
into the middle thereof; then ſtrew a little flour 
thereon, and let it lie to riſe; then work it well to- 
cether, and lay it before the fire to riſe; then work 
it up till it is very ſmooth; then put it in an hoop, 
with a Paper floured at the bottom. 


& A good Seed-Cake. 

% AKE five pounds of fine flour well dry'd, and 
= four pounds of ſingle- refined ſugar beaten and 
n ted, mix the ſugar and flour together, and ſift 
I them through A hair-ſieve 3 then waſh four poundsof 


butter in eight ſpoonfuls of roſe or orange: flower- 
vater; you muſt work the butter with your hand till 
t is like cream, beat twenty eggs, half the whites, 
and put to them fix ſpoonfuls of ſack : then put in 
** your flour, a little at a time; keeping ſtirring With 
11th 
__ our hand all the-time 3 you mult not begin mixing 
it till the oven is almoſt hot; you muſt let it lie a a 
* little while before you put the Cake into the hoop ; ; 
ty when you are ready to put it into the oven, put into 
it eight ounces of candied orange- peel fliced, and as 
much citron, and a pound and halt of carraway- 
comfits; mix all well together, and put it in the 
e, An hoop, which mult be prepared at bottom, and but- 
TY ter d; the oven muſt be quick; it will take two or 
it; three hours baking; you may ice It if you pleaſe, 


Plumb | i this auotber 


the batter, and work them well together, and lay i 
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=" Another Seed-cake, 


AKE ſeven pounds of fine flour well dried, 
: and mix with it a pound of ſugar beaten and 

ſifted, and three nutmegs grated 3 and rub three 
pounds of butter into the flour; then beat the yolk; 
of eight eggs, the whites of but four, and mix with 
them a little roſe-water, and a quart of cream blood. 
warm, and a quart of ale-yeaſt, and a little falt; 
ſtrain all into your flour, and put a pint of fack in 
with it, and make up your Cake, and put it into: 
butter'd cloth, and lay it half an hour before the 
fire to riſe; the mean while fit your paper, and but. 
ter your hoop; then take a pound and three qua: 
ters of biſket-comft, and a pound and half of citron 
cut in ſmall pieces, and mix theſe in your Cake, and 
put into your hoop, run a knife croſs down to the 
bottom; a quick oven, and near three hours vil 


bake it. 

1 5 = Another. S's 

R Y two pounds of flower, then put two pound 
of butter into it; beat ten eggs, leave out hal 

the whites; then put to them eight ſpoonfuls 

cream, fix of ale-yeaſt, run it through a ſieve, into 


2 Quarter of an hour before the fire ; then work into 
It a pound of rough carraways; leſs than an hour 


_ bakes it. 5 

. A Plumb-cake.  _ 
NAK E five pounds of fine flour, and put tot 
half a pound of ſugar ; and of nutmegs, cloves, 
and mace finely beaten, of each half an ounce, and 
a little ſalt, mix theſe well together; then take? 
_ quart of cream, let it botl, and take it off, and cut 


into it three pounds of freſh butter, let it ſtand WY t: 

tis melted, and when *tis blood- warm, mix with i p 

a quart of ale-yeaſt, and a pint of ſack, and twenty Bl ti 

eggs, ten whites well beaten 3 put ſix pounds of cu. u 
c DO rand 
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wits to your flour, and make a hole in the middle, 
and pour in the milk and other things, and make up 
your Cake, mixing it well with your hands; cover 
t warm; and ſet it before the fire to riſe. for half an 
tour; then put it in the hoop; if the oven be hot, 
wo hours will bake it; the oven muſt be quick ; - 
you may perfume it with ambergreaſe, or put ſweet- 
meats in it if you pleaſe. Ice it when cold, and pa- 
per it up. 5 8 
An ordinary Cake to eat with Butter. 
AKE two pounds of flour, and rub into it 
half a pound of butter; then put to it ſome 
ſpice, a little falt, a quarter and a half of ſugar, and 

half a pound of raiſins ſtoned, and half a pound of 
| currants; make theſe into a Cake, with half a pint 
of ale-yeaſt, and four eggs, and as much warm milk 
25 you ſee convenient; mix it well together, an hour 
and half will bake it. This Cake is good to eat 
with butter for breakfaft. warren] 70 
A French Cate to eat hot. 

AKE a doꝛen of eggs, and a quart of cream, 
and as much flour as will make it into a thick 
bitter; put to it a pound of melted butter, half a 
pint of ſack; one nutmeg grated, mix it well, and 
let it ſtand three or four hours; then bake it in a 
quick oven, and when you take it out, lit it in two, 
and pour a pound of butter on it melted with roſe- 
vater; cover it with the other half, and ſerve it up 


hot. 

To make Portugal Cakes. 
AKE a pound and quarter of fine flout well 
dried, and break a pound of butter into the 
flour, and rub it in, add & pound of loaf-ſugar bea- 
ten and ſifted, a nutmeg grated, four perfumed 
plumbs, or ſome ambergreaſe, mix theſe well toge- 
ther, and beat ſeveri eggs; but four whites, with 
three ſpoonfuls of orange- flower- water; mix all 
L 2 theſe 
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theſe together, and beat them up an hour; butter 
your little pans, and juſt as they are going into the 
oven, fill them half full, and ſcarce ſome fine ſagar 
over them; little more than à quarter of an hou 
will bake them. You may put a handful of. cur. 
rants into ſome of them; take them out of the pays 
as ſoon as they are drawn, keep wor ary, they will 
| Keep good three months, 


To make Fumbals 


AK E the whites of three eggs, beat them 
well, and take off the froth; then take a li. 

tle milk, and a little flour, near a pound, as much 
ſugar ſifted, and a few carraway-ſeeds beaten ver 
fine; work all theſe in a very ſtiff paſte, and make 
them into what form you pleaſe: Bake them on 
white paper. 


77 make March- - pane, 


ARE a pound of Jordan almonds, blanch and 
beat them in a marble mortar very fine; the 
put to them three quarters of a pound of double. x. 
tined ſugar, and beat them with a few drops of 0 
 range-flower-water ; beat all together till ?tis a very 
good paſte, then roll it into what ſhape you pleale; 
duſt a little fine ſugar under it as you roll it to keep 
it from ſticking. To ice it, ſearce double-refined 
lugar as fine as flour, wet It with roſe-water, and 
mix it well together, and with a bruſh or bunch of 
feathers ſpread it over your March-pane : Bake them 
in an oven that is not too hot; put wafer-paper at 
the bottom, and white paper: under that, ſo keep 
them for uſe. 


To * 3 Pu ffs. 


1AKE half a pound of Jordan almonds, blandk 

and beat them very fine with three or four 
-ſpoonfuls of roſe- water; then take half an ounce of 
the fineſt gum-dragant ſteeped in roſe- water three 0 


four days before you uſe it, then put it to the al- 
. mondh, 
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monds; and beat it together; then take three quar- 
ters of a pound of double-refined ſugar beaten and: 
ſiſted, and a little fine flour, and put to it; roll it 
in what ſhape you Pleaſc; lay them on white-paper, 
and put them in an oven gently hot, and when they 
are baked enough, take them off the Papers, and put 
them on A deve to Try in the oven, when“ tis almoſt 


cold, 
7 75 l Bisbett. 


AKE a pound of loaf-ſugar beaten and ſifted, 
and half a pound of almonds blanch'd and beat 
in a mortar, with the whites of five or ſix eggs; put 
your ſugar in a baſon, with the yolks of five eggs, 
when they are both mingled, ſtrew in your almonds, 
then put in a quarter of a pound of flour, and fill 
your pans faſt ; butter them and put them into the 
oven; ſtrew ſugar over them, bake them quick, and 
then turn them on a paper, and pat them again into 
the oven to harden, 


To make little Ven Birkers. 


EAT fix eggs very well with a ſpoonful of roſe- 

water, then put in a Pound and two ounces of 
af. ſugar beaten and ſifted; ſtir it together till 'tis 
well mix*d in the eggs; then put in as much flour 
5 will make it thick enough to lay out in drops upon 
hects of white paper; ſtir it well together till you 
re ready to drop it on your paper; then beat a little 
rery fine ſugar and put into a lawn ſieve, and ſift 
me on them, the oven mult not be too hot, and 
33 ſoon as they are baked, whilſt they are hot, pull 
off the papers from them, and put them in a ſieve, 
and ſet them in an oven to dry 3 * them i in n 
with papers between. PI 


4 To make Wigs. 


T A K E two pounds of flour, and a quarter of. 
a ow of butter, as much ſugar, a nutmeg 
L 3 grated 
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grated, a little cloves and mace, and a quarter of an 
ounce of carraway-ſeeds, cream and yeaſt as much 
as will make it up into a pretty light paſte ; make 
em up, and ſet them by the fire to riſe till the oven 
be ready, they will quickly be baked. 


To make. Gingerbread, 
1 AK E a pound and half of London treacle, tw 
eggs beaten, half a pound of brown ſugar, one 
ounce of ginger beaten and ſifted ; of cloves, mace 
and nutmegs all together half an ounce, beaten ver 
fine, cortander-ſeeds and carraway-feeds of each half 
an ounce, two pounds of butter melted ; mix all thek 
together, with as much flour as will knead it into a 
pretty {tiff paſte; then roll it out, and cut it into 
what form you pleaſe; bake it in a quick oven on 
tin- plates; a little time will bake it. 


Another Sort of Gingerbread. 

4 AK E half a pound of almonds, blanch and 
beat them till they have done ſhining ; beat 
them with a ſpoonful or two of orange-flower-we 
ter, put in half an ounce of beaten ginger, and 
quarter of an ounce of cinnamon powder'd; work i 
to a paſte with double-refined ſugar beaten and fi: 
ed; then roll it out, and lay it on papers to dry n 
an oven after pyes are dran. 


Another. 


No one pound of flour, three quarters of a pound 

of ſugar, and an ounce of nutmegs, gingef 

and cinnamon together beaten and ſifted z a quarter 
of a pound of candy'd orange-peels or freſh peel cut 
in ſmall ſtripes; two ounces of ſweet butter rubb'd 

in the flour; take the yolks of two eggs, beat with 
eight ſpoonfuls of ſack, and fix of yeaſt, make it un 
in a ſtiff paſte; roll it thin, aud cut it with a glab3 

þake them, and keep them dry. Oak A 
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To make Dutch Gingerbread. 
IAK E four pounds of flour, and mix with it 

two ounces and half of beaten ginger, then rub 
in a quarter of a pound of butter, and add to it two 
ounces of carraway-ſeeds, two ounces of orange- peel 
dry'd and rubb'd to powder, a few coriander-ſeeds 
bruiſed, two eggs, then mix all up in a ſtiff paſte 
with two pounds and a quarter of treacle; beat it 
very well with a rolling pin, and make it up into 
thirty cakes; put in a candied citron; prick them 
with a fork ; butter papers three double, one white, 
and two brown; waſh them over with the white of 
an egg; put 'em into an oven not too hot far three 
quarters of an hour, * 5 


To make Buns. 


AKE two pounds of fine flour, a pint of ale- 
yeaſt, put a little ſack in the yeaſt and three 
eggs beaten, knead all theſe together with a little 
warm milk, a little nutmeg, and a little ſalt; then 
lay it before the fire till it rife very light; then 
knead in a pound of freſh butter, and a pound of 
round carraway-comfits, and bake them in a quick 
oven on floured papers in what ſhape you pleaſe. 


Jo make French Bread. 


AK E half a peck of fine flour, put to it ſix 
yolks of eggs, and four whites, a little falt, 
2 pint of good ale-yeaſt, and as much new milk, 
made a little warm, as will make it a thin light 
paſte ; ſtir it about with your hand, but by no means 
knead it; then have ready ſix wooden quart diſhes, 
and fill them with dough ; let them ſtand a quarter 
of an hour to heave, and then turn them out into 
the oven; and when they are baked, raſp them: 
the oven mult be quel. 


. L4 - To 
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To make Wigs. 


AK E three pounds an a half of flour, and 

three quarters of a pound of butter, and rub 
it into the flour till none of it be ſeen 3 then take a 
pint or more of new milk, and make it very warm, 
and half a pint of new ale-ycalt, then make it into 
a light paſte 3 put in carraway-ſeeds, and what ſpice 
you ; pleaſe then make it up, and lay it before the 
fire to riſe ; then work in three quarters of a pound 
of ſugar, and then roll them into what form you 


pleaſe, pretty chin, and put them on tin plates, and 


bold them before the oven to riſe again, before you 
ſet them in; your oven muſt be pretty quick. 


To mate Gingerbread, 


AKE three pounds of fine flour, and the rind 

of a lemon dry'd and beaten to powder, halt 
a pound of ſugar, or more, as you like it, and an 
ounce and halt of beaten ginger; mix all theſe wel 
together, and wet it pretty ſtiff with nothing but 
treaclez make it into long rolls or cakes, as you 
pleaſe ; you may put candied orange-peel and citron 


in it: butter your paper you bake it on, and let it be 
bak'd hard. 


To make Shrewsbury Cakes. 


AK E ti one pound of ſugar three pounds of 


the fineſt flour, a nutmeg rated, ſome beaten 
cinnamon z the ſugar and ſpice muſt be ſifted into the 
flour, and wet it with three eggs, and as much melt- 
cd butter as will make it of a good thickneſs to roll 
into a paſte; mould it well and roll it, and cut it 
into what ſhape you pleaſe ; perfume them, and 
nod them before they go into the oven. 


Jo make Almond Cakes. 


A KE a pound of Almonds, blanch and beat 


them exceeding fine with a little roſe or 0- 
; range Homer water 3 then beat three eggs, but two 
whites, 


Cc 8 — — * — mM — — 6W— 1 


them in your ſtove. 
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whites, and put to them a pound of ſugar fifted ; ' 
and then put in your almonds, and beat all toge- 


ther very well; put ſheets of white paper, and lay 
the cakes in what form you pleaſe, and bake them; 


you may perfume them if you like it; bake them 


in a cool oven. 


Jo make Drop Bisket. 


A K E eight eggs, and one pound of double- 
refin'd ſugar beaten fine, and twelve ounces 
of fine flour well dry*d ; beat your eggs very well, 
then put in your ſugar and beat it, and then your 
four by degrees, and beat it all very well together 
for an hour without ceaſing ; your oven mult he as 
hot as for half-penny bread ; then flour ſome ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
and put them in the oven as faſt as you can; and 
when you ſee them riſe, watch them; and if they 
begin to colour, take them out again, and put in 
more; and if the firſt is not enough, put them in 
again; if they are right done, they will have a 

white ice on them; you may put in carraway-ſeeds 
if you pleaſe z when they are all bak'd, put them all 
in the oven again till they are very dry, and keep 


To make little Crachnels. 
T AK E three pounds of flour finely dry'd, three 
1 ounces of lemon and orange. peel dry'd, and 
beaten to a powder, and an ounce of coriander- ſeeds 
beaten and ſearced, and three pounds of double: re- 
fn'd ſugar beaten fine and ſearced; mix theſe toge- 
ther with fifteen eggs, half of the whites taken out, 
a quarter of a pint of roſe- water, as much orange- 
fower- water; beat the eggs and water well toge- 
ther, then put in your orange-pecl and coriander- 
keds, and beat it again very well with two ſpoons, 
one in each hand; then beat your ſugar in by little 
and little, then your flour by a little at a time, fo. 
5 beat 
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beat with both ſpoons an hour longer; then frey 
ſugar on papers, and drop them the bigneſs of 3 
walnut, and ſet them in the oven; the oven my} 
be hotter than when pyes are drawn; do not touch 
them with your fingers before they are bak'd; lx 
the oven be ready for them againſt they are done; 
be careful the oven does not colour them. 


To make the thin Dutch Bisket. 


AKE five pounds of flour and two ounces of 
carraway- ſceds, half a pound of ſugar, and 
| ſomething more than a pint of milk; warm the 
milk, and put into it three quarters of a pound di 
butter; then make a hole in the middle of your 
flour, and put in a full pint of good ale-yeaſt ; then 
pour in the butter and milk, and make theſe into: 
paſte, and let it ſtand a quarter of an hour by the 
fire to riſe? then mould it, and roll it into cake 
pretty thin; prick them all over pretty much, or 
they will bliſter, ſo bake them a quarter of an hou, 


To make an ordinary Seed-cake. 
TAKE fix pounds of fine flour, rub into itz 
thimble-full of carraway-ſceds finely beaten, / 
and two nutmegs grated, and mace beaten ; then 
heat a quart of cream hot enough to melt a pound 
of butter in it, and when it is no more than blood- 
warm, mix your cream and butter with a pint of 
good ale-yeaſt, and then wet your flour with it; 
make it pretty thin; juſt before it goes into the 
oven, put in a pound of rough carraways, and ſome 
citron ſliced thin; three quarters of an hour in a 
quick oven will bake it. 5 
Jo make ordinary Wigs. © 
AKE three pounds and a half of fine flour, 
[ and three quarters of a pound of butter, rub 
it into the flour till none of it be ſeen; then take a 
pint or more of new milk, and make it very warm, 
and three quarters of a pint of ale - yeaſt, and = 
a 5 theſe 
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eſe make it into a light paſte, and put in carraway- 
eds, or what ſpice you pleaſe ; then ſet it before 
the fire to riſe, then mix in it three quarters of a 
| ound of ſugar, then roll them up pretty thin, and 
then put them on tin plates, and hold them before 
the fire to riſe again, or before the oven; let your 
oven be pretty quick, and they will ſoon be bak'd. 
A good Seed-cake. 50 
AKE two pounds of the fineſt flour well dry'd, 
two pounds of freſh butter rubb'd well in, ten 
egos, leave out five whites, three ſpoonfuls of cream, 
four ſpoonfuls of good yeaſt, mix all well together 
and ſet it to the fire, not too near; when it is well 
riſen put in a pound of carraway- comfits; an hour 
and a quarter will bake it. . 
To make the Marlborough Cake 
AK E eight eggs, yolks and whites, beat and 
ſtrain them, and put to them a pound of fi | 
| gar beaten and ſifted 5 beat it three quarters of an | 
hour together, then put in three quarters of a 
nd of flour well dry*d, and two ounces of carra- 
way-ſceds z beat it all well together, and bake it in 
a quick oven ia broad tin pans. „ 


Another Sort of little Cakes. © 
AK E a pound of flour and a pound of butter, 
rub the butter into the flour, two ſpoonfuls of 
ycalt and two eggs, make it up into a paſte ; flick 
white paper, roll your paſte out the thickneſs of a 
crown, cut them out with the top of a tin caniſter, 
lift fine ſugar over them, and lay them on the ſlick'd 
paper; bake them after tarts an hour. 


N 


AK E three quarts of the fineſt flour, a pound 
and half of butter, a pint of thick cream, half 
2 pint of ale- yeaſt, half a quarter of a pint of roſe- 
water and ſack together, a quarter of an ounce of 
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mace,*nine eggs, abating four whites, beat them 
well, five ounces of double: refined ſugar, mix th, 
ſugar and ſpice and a very little falt with your dry 
flour, and keep out half a pint of the flour to ſtrey © 
over the cake; when it is all mix d, melt the butter 
in the cream; when it is a little cool, {train the egg 
into it, yeaſt, Sc. make a hole in che midſt of the 
flour, and pour all the wetting in, - ſtirring it round 
with your hand all one way till well mix d; tre 
on 4s flour that was ſav'd out, and ſet it befork the 
fire to riſe, cover'd over with a cloth; let it ſtand 
ſo a quarter of an hour; you muſt have in readine 
three pounds and half of currants, waſh'd and pick, | 
and well dry'd ina cloth; mingle them in the pat 
without Kkneading; put it in a tin hoop; ſet it in; 
quick oven, or it will not riſe; it muſt ſtand an bar 
and half in the oven. 


T make another &S ort of Gingerbreal 


NAK E a pound and a half of London treack, 
5 two eggs beaten, a pound of butter meltet, 
half a pound of brown ſugar, an ounce of beatn 
ginger, and of cloves, mace, coriander-ſeeds and 
carraway-ſceds, of each half an ounce; mix all thet 
together with as much flour as will knead it into: 
paſte ; roll it out, and cut it into what form ya 
pleaſe; bake it in a quick oven on tin Plates; a lik 
time will bake it. 


* nels Biskets. h 


0 a quart of flour take a quarter of a a 
of butter, and a quarter of a pound of ſugar, 
one egg, and what carraway-ſeeds you pleaſe, wet 
the milk as ſtiff as you can, then rol] them out very 
thin, cut them with a imall glaſs, bake them on tin 
plates; ; your oven muſt be flack ; prick them very 
well juſt as you ſet them in, and Keep them ary 
when bak'd. | 
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T make brown French Loaves. 
NAK E a peck of coarſe flour, and as much oi 


the raſpings of bread beaten and fifted as will 
make it look brown, then wet it with a pint of good 


yealt, and as much milk and water warm as wlll. 


wet it pretty ſtiff; mix it well, and ſet it before the 


fire to riſe; make it into ſix Loaves; make it up as 


ght as you can, and bake it well in a quick oven. 


To make the hard Bisket. 


carraway-ſeeds, the whites of two eggs, a 


quarter of a pint of ale-yeaſt, and as much warm 


water as will make it into a ſtiff paſte; then make 
tin long rolls, bake it an hour; the next day pare 
it round, then flice it in thin ſlices, about half an 


inch thick; dry it in the oven; then draw it and 


turn it, and dry the other ſide; they will keep the 
„„ ET. „ 88 
To make Whetſtone Cakes. 
AKE half a pound of fine flour, and half a 
pound of loaf. ſugar ſearced, a ſpoonful of car- 
raway-ſeeds dry*d, the yolk of one egg, the whites 


of three, a little roſe-water, with ambergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin 


a; a wafer, cut them with a glaſs, lay them on flour- 
ed paper, and bake them in a flow oven. 


| To make a good Plans Cale. 


pound of loat-ſugar beaten and ſifted, of mace 


and nutmegs half an ounce beaten fine, a little ſalt; 
beat the yolks of thirty eggs, the whites of fifteen, 
a pint and a half of ale-yeaſt, three quarters of a pint 
of ſack, with two grains of amber greaſe and two 

of muſk ſteep'd in it five or fix hours; then take a 


large pint of thick cream, {ct it on the fire, and put 


in 


Ak half a pech ef fine Hour, one ounce of 


NAK E four pounds of flour, put to it half a 
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in two pounds of butter to melt, but not boil; then 
put your flour in a bowl, make a hole in the midſt, 


and pour in your yeaſt, ſack, cream, and eggs; mix ; 
it well with your hands, make it up, not too (tiff, : 
ſet it to the fire a quarter of an hour to riſe; then 1 
put in ſeven pounds of currants pick'd and waſh'q 8 
in warm water, then dry'd in a coarſe cloth, and F 
kept warm till you put them into your cake, which x 
mix in as faſt as you can, and put candied lemon, . 
orange and citron in it; put it in your hoop, which by 
muſt be ready butter*d and fix*d ; ſet it in a quick N 
oven, bake it two hours or more; when it is neat 80 
cold ice it. * 
Pn: 7 
Another Plumb-cake. « 
NAK E four pounds of flour, four pounds of 4 
currants, and twelve eggs, half the white „ 

taken out, near a pint of yeaſt, a pound and half of 
butter, a good halt-pint of cream, three quarters of : 
a pound of loaf- ſugar; beaten mace, nutmegs and f 
cinnamon, half an ounce, beaten fine; mingle the c 
ſpices and ſugar with the flour; beat the eggs well, a 
and put to them a quarter of a pint of roſe- water, 90 
that had a little muſk and ambergreaſe diſſolved in Wi . 
it; put the butter and cream into a jug, and put i Wi . 
in a pot of boiling water to melt; when you have A 
mix'd the cake, ſtrew a little flour over it; cover i F 
with a very hot napkin, and ſet it before the fire to 5 
riſe; butter and flour your hoop, and juſt as your x 
oven is ready, put your currants into boiling water 0 
to plump; dry them in a hot cloth, and mit 4 
them in your cake; you may put in half a pound t 
of candied orange, and lemon, and citron ; let not 
your oven be too hot, two hours will bake it, three 
if it is double the quantity; mix it with a broad Wil / 

pudding: ſticx, not with your hands; when your 
cake is juſt drawn, pour all over it a gill of brandy ; 


or ſack; then ice it. fr Nt 
Another 


— 
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Another Plumb-cake with Almonds. 


A K E four pounds of fine flour dry*d well, five 

pounds of currants well pick*d and rubb'd, but 
not waſh*d, five pounds of butter waſh*d and beaten 
in orange. flower water and ſack, two pounds of al- 
monds beaten very fine, four pounds of eggs weigh- 
ed, half the whites taken out, three pounds of double- 
refin'd ſugar, three nutmegs grated, a little ginger, 
a quarter of an ounce of mace, as much cloves finely 
beaten, a quarter of a pint of the beſt brandy ; the 
butter muſt be beaten to cream, then put in your 
four and all the reſt of the things, beating it till 
you put it in the oven; four hours will bake it, the 
oven muſt be very quick ; put in oranges. lemon. Peel 
candied, and citron, as you like. 


Arich Szed-cake, call d the Nun's Cake. 


AK E four pounds of your fineſt flour, and 
L three pounds of double-refin'd ſugar beaten 
and ſifted, mix them together, and dry them by the 
fire till you prepare your other materials. Take 
four pounds of butter, beat it in your hands till it is 
very ſoft like cream, then beat thirty-five eggs, leave 
out ſixteen whites, and ſtrain oat the treddles of the 
reſt, and beat them and the butter together till all 
appears like butter; put in four or five ſpoonfuls of 
role or orange: flower- water, and beat it again; 
then take your flour and ſugar, with ſix ounces of 
arraway-ſeeds, and ſtrew it in by degrees, beating 
it up all the time for two hours together; you may 
put in as much tincture of cinnamon or ambergreaſe 
as you pleaſe; butter your hoop, and let it ſtand 
three hours 1 in a moderate oven, 


To ice a great Cale. 


7 AK E two pounds of the fineſt double refir- d 3 
ſugar, beat and ſift it very fine, and likewiſe 
beat *. lift a little ſtarch and mix with it; then 
beat ſix whites of eggs to froth, and put to it ſome | 
2 25 _ 
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gum-· water; the gum muſt be ſteeped in orange. 
flower-water ; then mix and beat all theſe together 
two hours, and put it on your Cake; when it is hy. 
ked, ſet it in the oven a quarter of an hour. 


| Another Seed Calbe. 

AK E a pound of flour, dry it by the fire, ad 

to it a pound of fine ſugar beaten and ſifted, 

then take a pound and a quarter of butter, and wor 

it in your hand till it is like cream; beat the yolk 

of ten eggs, the whites of ſix; mix all theſe toge. 

ther with an ounce and half of carraway-ſeeds, and 

a quarter of a pint of brandy ; it muſt not ſtand 9 
Tl. „ 
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CREAMS and JELLIES 


ä _ 
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T Lemon Cream. 


: AK E five large Lemons, and ſqueeze out the 
Juice, and the whites of fix eggs well beaten, 
ten ounces of double-refin*d ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring-water ; mix all to 
gether and ſtrain it through a jelly- bag ; ſet it over 
a gentle fire, ſcum it very well; when it is as hots 
you can bear your finger in it, take it off, and pour 
it into glaſſes; put ſhreds of lemon-peel into ſome dt 
the glaſſes. 


: Another Lemon-Cream. 
TAKE the juice of four large Lemons, and hall 
N a pint of water, and a pound of double-refin'd 
ſugar, beaten fine, and the whites of ſeven eggs, and 
the yolk of one beaten very well; mix all together, 
and ſtrain it, and fet it on a gentle fire, ſtirring it 
all the while, and ſcum it clean; put into it the 
peel of one lemon when it is very hot, but not pied 
| | | take 
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take out the lemon-peel, and pour it into China- 
diſhes. PET: 


To make Orange- Cream. 


AKE a pint of the juice of Sevi/oranges, put 
to it the yolks of ſix eggs, the whites of four 
beat the eggs very well, and ſtrain them and the 
juice together; add to it a pound of double-refin'd 
ſugar beaten and ſifted; fer all theſe together on a 
ſoft fire, and put the peel of half an orange into it, 

keep it ſtirring all the while, and when *tis almoſt 
oy to boil, take out the orange-peel, and pour 
out the Cream into glaſſes or China. diſhes. 


Jo make Gooſeberry- Cream. 

AKE two quarts of Gooſeberries, put to them 

as much water as will cover them; let them 
boil all to maſh, then run them through a ſieve with 
a ſpoon 3 to a quart of the pulp, you muſt have fix 
eggs well beaten, . and when the pulp is hot, put in 
an ourice of freſh butter, ſweeten it to your taſte, 
and put in your eggs, and ſtir them over a gentle 
fre till they grow thick; then ſet it by, and when 
is almoſt cold, put into it two ſpoonfuls of juice of 
pinage, and a ſpoonful of orange-flower-water or 
ck, ſtir it well together, and put it in your ba- 
fns 1 when 'tis cold ferve i it to the table. 

Some love the Gooſeberries only maſhed, 
pulped through a ſieve; and pur the butter, and ap 
and ſugar as the other, but no juice of ſpinage. 


To make Barley-Cream. 


it in milk and water till *tis tender: then ſtrain 
the liquor from it, and put your barley into a quart 
of Cream, and let it boil a little; then take the 


her, Irhites of five eggs, and the yolk of one beaten with 
gu poonful of fine flour, and two ſpoonfuls of orange - 
the fower- water, then take the Cream off the fire, and 


nx the eggs in by degrees, and ſet over the fire 
an 


ARE a ſmall quantity 1 pearl-barley, and boil 8 
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again to thicken ; ſweeten it to your taſte 5 pour i 
into baſons, and when 'tis cold ſerve it up. - 


To make Steeple Cream. 


AKE five ounces of hart's-horn, and two ounces 
of ivory, and put them into a ſtone-bottl, 

and fill it up with fair water to the neck, and putin 
a ſmall quantity of gum-arabick, and gum-dragant; 
then tie up the bottle very cloſe, and ſet it into; 
pot of water with hay at the bottom, let it boil ſn 
hours; then take it out, and let it ſtand an hour be. 
fore you open it, leſt it fly in your face; then tran 
it in, and it will be a ſtrong jelly; then take a pound 
of blanch'd almonds, and beat them very fine, and 
mix it with a pint of thick Cream, and let it ſtandi 
little; then ſtrain it out and mix it with a pound d 
jelly; ſet it over the fire till 'tis ſcalding hot, ſweeter 
it to your taſte with double-refin*d ſugar z- then tak: 
it off, and put in a little amber, and pour it out 
into ſmall high gallipots like a ſugar-loaf at top; 


when tis cold turn it out, and lay whipt Creams C 
bout them in heaps. „ | 
To make Blanch d Cream. 7 
IAK E a quart of the thickeſt ſweet Cream 
can get, ſeaſon with fine ſugar and oram f. 
flower-water; then boil it; then beat the white d ©! 
twenty eggs with a little cold cream, take out in 
treddles, and when the cream is on the fire and bol th 
Pour in your eggs, ſtirring it very well till it cone or 
to a thick curd; then take it up and paſs it through ti 
a hair ſieve; then beat it very well with a ſpoen il 
tis cold, and put it in diſhes for uſe, _ 
To make Quince Cream, _ j 
1 AK E. Quinces, ſcald them till they are ol ful 
| pare them, and maſh the clear part of then all 
and pulp it through a ſieve; take an equal weig"i % 
of Quince, and double-refin*d ſugar beaten and fi di 


6 
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ed, and the whites of eggs, and beat it ll hem 
white as ſnow, then put it in diſnes. 


To nale Almond Cream. N 


AK E a quart of Cream, boil it with nutmeg, 

mace, and a bit of lemon- peel, and ſweeten it 
to your taſte; then blanch ſome ons wy and beat 
them very fine then take nine whites of egos well 
beaten, and ſtrain them to your almonds, 190 rub 
them very well through a thin ſtrainer; fo thicken 
your Cream; juſt give it one boil; and pour it into 
China diſhes ; and when it is cold ſerve | it up. 


To make Ratafia Cream. 


A K E ſix large laurel- leaves, and boil them 
in a quart of thick Cream; when 'tis boiled, 

throw away the leaves, and beat the yolks of five 
eggs with a little cold Cream, and fugar to your 
taſte; then thicken your Cream with your eggs, and 
ſet it over the fire again, but let it not boil; keep- 
ing it ſtirring all the while, and pouring it into 
China diſhes z when 'tis cold *tis fit tor ule. 


To make Sack Cream. 


1 AK E the yolks of two eggs, and three ſpoon- 

fuls of fine ſugar, and a quarter of a pint of 
fack z mix them together, and ſtir them into a pint 
of Creams then ſet them over the fire till it is ſcald- 
ing hot, but let it not boil. You may toaſt ſome 
thin ſlices of white bread, and dip them in ſack or 


orange flower. water, and pour your Cream over 
them. ; I 


J To make Rice Cream. 
\A K E three ſpoonfuls of the flour of rice, as 
much ſugar, the yolks of two eggs, two ſpoon- 
fals of ſack, or roſe or orange-fiower-water 3 mix 
all theſe, and put them to a pint of cream, ſtir it 
over the fire till *tis thick, then pour it into ue 2 


diſhes, | 
2 2 „ 
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To make Hart's- Horn Jelly. 

AKE a large gallipot, and fill it fall of Hart's. 

horn, and then fill it full with ſpring-water, 
and tie a double paper over the gallipot, and ſet it 
in the baker's oven with houſhold-bread ; in the 
morning take it out, and run it through a jelly-bag, 
and ſeaſon with juice of lemons, and doubte-refin'd 
| ſugar, and the whites of eight eggs well beaten, 
let it have a boil, and run it through the jelly. bag 
again into your jelly-glaſſes; put a bit of lemon. pet 
in the bag. Babes | RS 


To make Calf's-Foot Jelly. _ 
O four Calf's-feet take a gallon of fair water, 
5 cut them in pieces, and put them in a pipkin 
_ cloſe covered, nd boil them ſoftly till almoſt half 
be conſumed ; then run it through a ſieve, and kt 

it ſtand till it is cold; then with a knife take off the 
fat, and top and bottom, and the fine part of the 
jelly melt in a preſerving- pan or ſkillet, and put in 
a pint of rheniſh- wine, the juice of four or five le. 
mons, double-refin*d ſugar to your taſte, the whites 
of eight eggs beaten to a froth ; ſtir and boil all thek 
together near half an hour; then ſtrain it through 
a ſieve into a jelly-bag ; put into your jelly-bag a 
ſprig of roſemary, and a piece of lemon- peel; pak 
it through the bag till *ris as clear as water. You 
may cut ſome lemon-peel like threads, and put in 
ee: 
To make Whipi-Cream. © 
1 A K E a quart of thick cream, and the white 
of eight eggs beaten with half a pint of fack; 
mix it together, and ſweeten it to your taſte with 
double: refin'd ſugar: You may perfume it if you 
_ pleaſe with ſome muſk or ambergreaſe tied in a rag, 
and ſteeped a little in the cream; whip it up with a 
whyk, and a bit of lemon- peel tied in the wien 
ph: . 5 2 the 
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the whiſk 3 take the froth with a ſpoon, and lay it 
in your glaſſes or baſons. | a: N 


To make WWhipt Syllabubs. 


AK E a quart of cream, not too thick, and 

a pint of ſack, and the juice of two lemons ; 
| ſweeten it to your palate, and put it into a broad 
earthen pan, and with a whiſk whip it, and as the 
froth riſes, take it off with a ſpoon, and lay it in your 
Syllabub-glafſes; but firſt you muſt ſweeten ſome 
claret or ſack, or white-wine, and ſtrain it, and put 
ſeven or eight ſpoonfuls of the wine into your glaſſes, 
and then gently lay in your froth. Set them by. 
Do not make them long before you uſe them, | 


T0 make à freſh Cheeſe, _ 
AK E a quart of cream, and ſet it over the 
fire till it is ready to boil, then beat nine eggs, 
yolks and whites very well; when you are beating 
them, put to them as much ſalt as will lie on a ſmall 
knife's point; put them to the cream, and ſome 
nutmeg quarter*d, and tied up in a rag; ſo let them 
boil till the whey is clear; then take it off the fire, 
and put it in a pan, and gather it as you do cheeſe; 
then put it in a cloth, and drain it between two; 
then put it in a ſtone mortar, and grind it, and 
ſaſon it with a little ſack, and orange flower- water 
and ſugar, and then put it in a little earthen colan- 
der, and let it ſtand two hours to drain out the 

whey, then put it in the middle of a China diſh 

and pour thick cream about it; So ſetve it to the 


table. | 

To make Almond Butter. 
AK E a pound of the beſt Jordan Almonds, 
blanch'd in cold water, and as you blanch 
them, throw them into fair water; then beat them 
in a marble mortar very fine, with ſome roſe or 
orange: flower-water, to keep them from oiling; 
then take a pound of butter out of the churn before 


© & "a 
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*tis falted, but it muſt be very well waſhed; and 
mix it with your Almonds, with near a pound of 
double-refin*d> ſugar beaten and "ſifted : when tis 
very well mix'd, ſet it by to cool; when you are go. 
ing to uſe it, put it into a colander, and pals it thro 
with the back of a ſpoon into the diſh you ſerve it in. 
Fold your hand high, and let it be heaped up. 


To make Ribbon Jelly. 


AK E out the great bones of four Calf's feet 

and put the feet into a pot with ten quarts of 
watcr, three ounces of hart's horn, three ounces of 
iſing- glass, a nutmeg quartcr*d, four blades of mace; 
then bail this till at comes to two quarts, and ſtrain 
it through a fine flannel bag; let it ſtand twenty: 
four hours; then ſcrape oft all the fat from the top 
very clean; then heat it, and put it to the white 
of ſix eggs beaten to a froth ; boil it a little, and 
ftrain it agaia through a flannel bag; then run the 
Jelly into little high glaſſes ; run every colour 3 
thick as your finger; one colour mult be thorough 
cold before you put another on, and that you run 
on muſt not be blood-warm for fear it mixes toge. 
ther; you muſt colour red with cochineal, green 
with ſpinage, yellow with ſaffron, blue with ſyrup 
of violets, white with thick cream, and ſometimes 
the Jelly by itſelf, 


To. maks Orange- Cream. 


AK E the juice of fix Oranges, ſet it on the 

fire, let it be ſcalding hot, but not boil; beat 

FA yolks of eggs with. as wuch ſugar as will 

make it ſweet enough to your taſte z beat them up 

together, and let them have one boil up, keep it 

ſtirring, {cum it, and rl it An glaſſes, and ſay 
it up cold. 


To mabe Cream of any preſerv d Fruit. 


T A KE half a pound of the pulp of any prer. 


ſcrv'd fruit, put it in a large pan, put to 
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the whites of two or three eggs; beat them toge- 
ther exceeding well for an hour; then with a ſpoon 
take it off, and lay it heaped up high on the diſh or 
falver with other creams, or put it in the middle 
baſon: Raſpberries will not do this way. 

To make a Snow Poſſet. 
\AKE a quart of new milk, and boil it with a 


| ftick of cinnamon and quarter'd nutmeg ; when 
the milk 1s boiled, take out the ſpice, and beat the 


yolks of ſixteen eggs very well, and by degrees mix 
them in the milk till tis thick; then beat the whites 


of the ſixteen eggs with a little ſack and ſugar into 


a Snow 3 then take the baſon you deſign to ſerve it 


up in, and put in it a pint of fack; ſweeten it to 


your taſte 3 ſet it over the fire, and let one take the 


nik, and apgther -che whites of cis.” ati © pot 
them together into the ſack in the baſon; keep it 


ſtirring all the while 'tis over the fire; when *tis 
thorough warm take it off, cover it up, and let it 


ſtand a little before you uſe it. | 
To make a Jelly Poſſet. 
AK E twenty eggs, leave out half the whites, 
1 and beat them very well; put them into the 
baſon you ſerve it in, with near a pint of ſack, and 


2 little ſtrong ale; ſweeten it to your taſte, and ſet 
it over a charcoal-fire, keep it ſtirring all the while; 
then have in readineſs a quart of milk or cream boil- 
ed with a little nutmeg and cinnamon, and when 
your ſack and eggs are hot enough to ſcald your lips, 


put the milk to it boiling hot; then take it off the 
fire, and cover it up half an hour; ſtrew ſugar on 
the brim of the diſh, and ſerve it to the table. 


To make Flummery Cauale. 
FAK E a pint of fine oatmeal, and put it to two 
1 quarts of fair water; let it ſtand all night, in 


the morning ſtir it, and ſtrain it into a ſkillet, with 
three or four blades of mace, -and a nutmeg quar- 
1228 M4 tered 
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tered ; ſet it on the fire, and keep it ſtirring, and 
let it boil a, quarter of an hour; if it is too thick, 
put in more water, and let it boil longer ; then add 
a pint of rheniſh white-wine three ſpoonfuls of 
orange-flower-water, the juice of two lemons and 
one orange, a bit of butter, and as much fine ſugar 
as will ſweeten it; let all theſe have a walm, and 


thicken it with the yolks of two or three edge 
Drink it hot for a Breakfaſt. 


To make Tea Caudle. 


| A K E a quart of ſtrong green Tea, and Pour 
it out into a ſkillet, and ſet it over the fire; 


then beat the yolks of four eggs, and mix with then 
a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; tir it over the fir 
till it is very hot, then drink 1 it in China diſhes a 


caudle. 
4 fine Caudle. 


AKEa pint of milk, turn it with ack; "they 
ſtrain it, and when it is cold, put it in a ille 
with mace, nutmeg, and ſome white bread ſliced; 
let all theſe boil, and then beat the yolks of fou 
or five eggs, the whites of two, and thicken your 
caudles, ſtirring it all one way for fear it curdle; le 
it warm together, then take it off and ſweeten i it to 
your taſte. 


To make 8 or Calf s s-foot 2 


without Lemons. 


AKE apairof Calf*s-feet, boil them with ſix 

quarts of fair water to maſh; it will make 
4 quarts of jelly; then ſtrain it off, and let it 
| ſtand ſtill till ftis cold, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
fix whites of eggs beaten to a froth, half a pint of 
rheniſh-wine, and one lemon juiced, and half a 
pound of fine paydered ſugar ; ſtir all together, and 
er; it boil, then take if off, and put to ir as much 


ſpirit 
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ind rt of vitriol as will ſharpen it to your palate, 
ck, bout one penny worth will do; let it not boil after 
FE je vitriol is in; let your jelly-bag be made of thick 

of annel, then run it through till it is very clear; you 
nd May put the whites of the eggs that ſwim at the top 
ga nto the bag firſt, and that will thicken the bag. 


To make Oatmeal Caudle; 

A K E twoquarts of ale, and one of ſtale beer, 
and two quarts of water, mix them all toge- 
her, and add to it two handfuls of pot-oatmeal, 
welve cloves, five or fix blades of mace, and a nut- 
eg quartered or bruiſed; ſet it over the fire, and 
t it boil half an hour, ſtirring it all the while; 

hen ſtrain it out through a ſieve, and put in near a 
ound of fine ſugar, and a bit of lemon: peel; pour 
t into a pan, and cover it cloſe, that it may not 
cum; warm it as you uſe it. 


To make Salop. 


AK E a quart of water, and let it boil a quar- 
ter of an hour, then put in a quarter of an 
punce of Salop finely powdered, and let it boil half 
n hour longer, ſtirring it all the while; then ſeaſon 
t with white-wine and) juice of lemons, and ſweeten 
t to your taſte; drink it in China cups, as choco — 
late; it is a great ſweetener of the blood. 

Boil Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, then ſeaſon it as you 
do Salop, and drink it in chocolate-diſhes ; or if you 
pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinnamon, and . 
* it up with two or three eggs. 


To make Lemon Syllabubs. 


AKE a quart of cream, bar a pound of ſugar, 

pint of white-wine, the juice of two or three 
a nora, 55 peel of one grated; mix all theſe, and 
nd put them in an carthen pot, and milk it up as faſt 
ch I you can till it is chick , then pour it into your 
rit glaſſes | 
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tered ; ſet it on the fire, and keep it ſtirring, and 
let it boil a quarter of an hour; if it is too thick, 
put in more water, and let it boil longer; then add 
a pint of rheniſh white-wine; three ſpoonfuls of 
orange-flower-water, the juice of two lemons and 
one orange, a bit of butter, and as much fine ſugar 
as will ſweeten it; let all theſe have a walm, and 
thicken it with the yolks of two or three eggs. 
Drink it hot for a Breakfaſt, 1 
Do make Tea Caudle. 
NA A AKE a quart of ſtrong green Tea, and pour 
| VI it out into a ſkillet, and ſet it over the fire; 
then beat the yolks of four eggs, and mix with them 
a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; ſtir it over the fire 
rl it is very hot, then drink it in China diſhes g 
| OE 8 35 


AA ſine Gaudle. 5 
| AK E a pint of milk, turn it with ſack; then 
© ſtrain it, and when it is cold, put it in a ſkillet 
with mace, nutmeg, and ſome white bread ſliced; 
let all theſe boil, and then beat the yolks of four 
or five eggs, the whites of two, and thicken your | 
- caudles, ſtirring it all one way for fear it curdle; let 
it warm together, then take it off and ſweeten it to 
your taſt „„ 
To make Harts-horn or Calf s- ſoot Tell 
without Lemons. 
9 AK E a pair of Calſ's- feet, boil them with fix 
1 quarts of fair water to maſh; it will make 
= - three quarts of jelly; then ſtrain it off, and let it 
* ſtand ſtill till tis cold, take off the top, and fave the 
middle, and melt it again and ſcum it; then take 
fix whites of eggs beaten to a froth, half a pint of 
rheniſh-wine, and one lemon juiced, and half 4 
pound of fine powdered ſugar ; ſtir all together, and 
| et boil, then take if off, and put to it as much 


ſpirit 
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foirit of vitriol as will ſharpen it to your palate, 
about one pennyworth will do; let it not boil after 
the vitriol is in; let your jelly-bag be made of thick 
flannel, then run it through till it is very clear; you 
may put the whites of the eggs that ſwim at the top 
into the bag firſt, and that will thicken the bag. 


To make Oatmeal Caudle. 


\AKE twoquartsof ale, and one of ſtale beer, 

and two quarts of water, mix them all toge- 
ther, and add to it two handfuls of pot-oatmeab, 
twelve cloves, five or ſix blades of mace, and a nut- 
meg quartered or bruiſed; ſet it over the fire, and 
let it boil half an hour, ſtirring it all the while 
then ſtrain it out through a ſieve, and put in near a 
pound of fine ſugar, and a bit of lemon: peel; pour 
it into a pan, and cover it cloſe, that it may not 
ſcum 3 warm it as you uſe it. ihe 


To make Salop. 

AKE a quart of water, and let it boil a quar- 

ter of an hour, then put in a quarter of an 
| ounce of Salop finely powdered, and let it boil half 
an hour longer, ſtirring it all the while; then ſeaſon 
it with white-wine and juice of lemons, and ſweeten 
it to your taſte; drink it in China cups, as choca» 
late; it is a great ſweetener of the blood.  _ 

Boil Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, then ſeaſon it as you 
do Salop, and drink it in chocolate-diſhes ; or if you 
pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinnamon, and 
thicken it up with two or three eggs. 


Do make Lemon Syllabubs. 
TAKE aquart of cream, half a pound of ſugar, 
a pint of white-wine, the juice of two or three 


lemons, the peel of one grated ; mix all theſe, and 


put them in an earthen pot, and milk it up as faſt 
az, you can till it is thick, then pour it into your 
5 5 £ glaſſes, 
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glaſſes, and let them ſtand five or ſix hours; yog 


then ſtrain it out, and put to it a piece of iſing- -plak, 


mace or cinnamon, and keep it till it is cold; eat i 


the juice five ounces of fine ſugar; then ſet a pint 


in the juice; give it one ſtir round, and then put it 
into your baſon; ſtit it a little in the baſon, 1 


take the China balon you. ſerve it in, and put into 
the baſon the juice of half a lemon, and nine ſpoon- 
fuls of ſack; then ſtir in the cream into the baſon 


when it. is little more than blood- warm; fet it by til 
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may Aye them over night, 


To make white Leach. 


\AKE halfa pound of almonds, bland, and 
beat them with roſe-water and a little milk; 


and let it boil on a chafing-diſh of coals half an 
hour; then ſtrain it into a baſon and ſweeten it, and 
put a grain of muſk in it, and let it boil a little 
longer, and put to it two-or three drops of oil of 


with wine or cream. 


To make WW Ss" cream. 


\AKE a quart of cream, ſet it on the fire, and 
ſtir it till it is blood-warm ; then boil a pint 


of white-wine with ſugar till it is ſyrup, ſo mingl: Þ 
the wine and cream together; put it in a China ba. 
ſon, and when it is cold ſerve it up. 


To make Strawberry or Raſpberry-ful. 


ARE a pint of Raſpberries, ſqueeze and frai 
the juice with orange-flower-water; put to 


of cream over the fire, and let it boil up 3 then put 


when it Is cold uſe 1 it. 


Tp make Sack- Cream. 


AKE a quart of thick cream and ſet it over the 
fire, and when it boils take it off; puta piece 
of lemon-peel in it, and ſweten it very well; then 


by a ſpoonful at a time, till all the cream is. 15 


next day; ſerve it with wafers round it. 7 
. 2 
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"To make Ratafia Bisher. N. 
A K E ſour ounces of bitter almonds, blanch, 


and beat them as fine as you can; in beating 
them put in the whites of four eggs, one at a time; 


then mix it up with ſifted ſugar to a light paſte; roll 


them and lay them on wafer-paper and on tin plates; 
make the paſte ſo light that you may take it up 
with a ſpoon; bake them in a quick oven. 5 
To make Piſtachia- Cream. 
EE L your Piſtachia's, and beat them very 
P fine, and boil them in cream; if it is not green 
enough, add a little juice of ſpinage; thicken it with 
eggs, and ſweeten to your taſte ; pour it in baſons, 
E ot NS 
To make Harts-horn Flummery.  . 
"TAKE three ounces of Harts-horn, and put it ta 
| boil with two quarts of ſpring- water; let it 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed z or elſe put it in a jug, and ſet 
it in the oven with houſhold-bread; then ſtrain it 


aro' a ſieve, and beat half a pound of almonds very 


fine, with ſome orange: flower- water in the beating; 
and when they are beat, mix a little of your jelly 
with it, ſome fine ſugar; ſtrain it out and mix it 
with your other jelly; ſtir it together till it is lit- 
tle more than blood- warm, then pour it into half- 
pint baſons, fill them about half full; when you uſe 
them, turn them out of the diſh as you do flumme- 
ry; ibit does not come out clean, hold the baſon 
a minute or two in warm water; eat it with wine 
and , nn x 1 
Put fix ounces of Harts-horn in a glazid jug with 
a long neck, and put in three pints of ſoft water; 
cover the top of the jug cloſe, and put a weight on 
it to keep it ſteady; ſet it in a pot or kettle of wa- 
ter twenty-four hours; let it not boil, but be ſcald- 
ing hot; then train it out and make your 055 5 
| of 
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A Sack-poſſet without Eggs. 
AKE a quart of cream, or new milk, and grate 
T three Naples biſkets in it, and let them boil in 
the cream ; grate ſome nutmeg in it, and ſweeten it 
to your taſte; let it ſtand a little to cool, and then 
put half a pint of ſack a little warm in your baſon, 
and pour your cream to it, holding it up wish in 
the pouring; let it ſtand a little, and ſerve 1 it. 


A Sack-poſſet. without Cream or Exp: 


them all night in water, blanch, and beat then 
in a ſtone mortar very fine, with a pint of orange. 
flower-water, or fair water a quart, and half a pound 


of ſugar, a two-penny loaf of bread grated, ſo let 


it boll till it is thick, continually ſtirring it; then 
warm half a pint, of fack and put to it; ſtir it well 
ger, and put a little nutmeg and cinnamon ini. 


T make a Poſſet with Ale... 
King William's Poſfer. 


of ale, then beat the yolks of ten eggs, and 
the whites of four; when they are well beaten, put 


them to the cream and ale; ſweeten it to your taſte, 


and flice ſome nutmeg in it; ſet it over the fire, and 
keep it ſtirring all the while; and when it is thick, 
and before it boils, take it off, and pour it into the 
baſon you ſerve it in to the table. 


To make the Pope s Paſſes." 


LANCH' and beat three quarters of a pound 
of almonds ſo. fine, that they will ſpread be- 
eween your fingers like butter; put in water as you 
beat them, to keep them from olling ;' then take a 
Pint of ſack or ſherry, and ſweeten it very well with 
double-refined ſugar ; make it boiling hot, and at 
the ſame time put half a pint of water to your al 
mond 


AK E half a pound of Jordan. almonds, ly 


A K E a quart of cream, and mix it with a pin 
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monds, and make them boil ; then take both off the 
fre, and mix them very well together with a ſpoon ; 
Crye it in a China diſh; © ETD ag 8 


Jo make very fine Syllabubs. 

TAKE a quart and half a pint of cream, a pint - 

of rheniſh, half a pint of ſack, three lemons, 
near a pound of double-retin*d ſugar; beat and ſift the 
ſugar, and put it to your cream; grate off the yel- 
low rind of your three lemons, and put that in; 
ſqueeze the juice of the three lemons into your wine, 
and put that to your cream, then beat all together 
with a whiſk juſt half an hour; then take it up all 
together with a ſpoon, and fill your glaſſes ; it will 
keep good nine or ten days, and is beſt three or four 
days old; theſe are calPd he everlaſting Syllabubs. 


To make an Oatmeal Sack-Poſſet. 

A K E a pint of milk, and mix init two ſpoon- 
fuls of flour of oatmeal, and one of ſugar; put 

in a blade of mace, and let it boil till the rawneſs of 

the oatmeal is gone off; in the mean time have in 

readineſs three ſpoonfuls of ſack, and three of ale, 


and two of ſugar; ſet them over the fire till ſcald- 
d ing hot, then put them to your milk; give one ſtir, 
We and let it ſtand on the fire a minute or two, and pour 
it in your baſon; cover your baſon with a pye-plate, 
5 and let it ſtand a little to ſettle. e 
ic SNS N SSS SSAS&S AAA 


Preſerves, Conſerves, and Syrups. 


4 read E - 
ot To preſerve Oranges whole. . 

2 AKE the beſt Bermudasoranges, and pare them 
th | with a penknife very thin, and lay your oran- 

at ges in water three or four days, ſhifting them every 

al. day; theo put them in a kettle with fair water, and 


N 
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put a board on them, to keep them down in the va 
ter, and have a ſkillet on the fire with water, tha 
may be in readineſs to ſupply the kettle with bol 
ing water; as it waſtes it muſt be fill'd up. three q 
four times while the oranges are doing, for the 
will take up ſeven or eight hours in boiling, ſot 
they muſt be ſo tender that a wheat- ſtraw may he 
thruſt through them; then take them up, and ſeog 
the ſeeds out of them, making a little hole on the 
top; then weigh them, and to every pound of orange 
take a pound and three quarters of double-refing 
ſugar finely beaten and ſifted; fill up your Oranges 
with ſugar, and ſtrew ſome on them, and let then 
tie a little; then make your jelly for them thus: 
Take two dozen of pippins and ſlice them into un 
ter, and when they are boil'd tender ſtrain the |. 


quor from the pulp, and to every pound of orange] 


you muſt have a pint and half of this liquor, and 
put to it three quarters of the ſugar you left in fi 
ling the oranges ; ſet it on the fire and let it bol, 
and ſcum it well, and put it in a clean earthen pan 
till it is cold; then put it in your ſkillet, and put 
your oranges, and with à ſmall bod kin job the ora. 
ges as they are boiling, to let the ſyrup into them; 
ſtrew on the reſt of your ſugar while they are ball 
ing ; and when they look clear, take them up and 
Put them in your glaſſes, but one in a glaſs juſt fi 


for them, and boil the ſyrup till it is almoſt a jelly; 


then fill up your oranges and glaſſes, and when they 
are cold paper them up, and put them in your ſtore, 
Jo preſerve whole Quinces white. 
TAKE the largeſt Quinees of the greeneſt co 
1 lour, and ſcald them till they are pretty ſoft, 
then pare them, and core them with a ſcoop; then 
weigh your Quinces againſt ſo much double. refined 
ſugar, and make a ſyrup of one half, and put in your 
Quinces, and boil them as faſt as you can; then you 
muſt have in readineſs pippin-liquor, let it 1 
WEEK . itrong 
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flrong of the pippins; and when it is ſtrained out, 
ut in the other half of your ſugar, and make it a 
ly ; and when your quinces are clear, put them 
into the jelly, and let them ſimmer a little, they 
will be very white: ſo glaſs them up, and when 
they are cold paper them, and keep them in a ſtove. 


To preſerve Gooſeberries. 


AK E of the beſt Dutch Gooſeberries before 
they are too ripe, ſtone them, and put them 
in a ſkillet with fo much fair water as will cover 
them; ſet them on a fire to ſcald, and when they 
are tender take them out of the liquor, and peel off 
the outer ſkin as you do codlins, and throw them 
into ſome double-refin*d ſugar powdered and ſifted ; 
ut a handful more of Gooſeberries into that water, 
and let them boil a ketle, then run the liquor thro? 
a ſieve 3 take the weight of your peel'd Gooſeberries 
in double. refin'd ſugar, break the ſugar in lumps, 
and wet the lumps iu the liquor that the Gooſeber- 
ries were ſcalded in, and put your ſugar in a pre- 
| {crving-pan over a clear fire, and let it boil up, and 
ſcum it well; then put in your Gooſeberries, and 
let them boil till they look clear; then place them 
in your glaſſes, and boil the liquor a little longer, 
and pour it on your Gooſeberrics in the Bates 
when they i, cold paper them. 


To preſerve Raſpberries in Jelly. 


T* A * E of the largeſt and beſt Raſpberries, and 
to a pound take a pound and a quarter of ſugar 
made into a ſyrup, and boiled candy-high ; then 
put in the Raſpberries, and ſet them over a gentle 
fire, and as boil ſhake them; and when the 
fugar boils over them, take them off the fire and 
ſcum them, and ſet them by a little; then ſet them 


by you, and. at ſeveral times put in a little as it 
boils; ſhake them often as they grow nearer to be 
nnd which you may Know by ſetting ſome in 


6 


on again, and have half a pint of juice of currants 
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a ſpoon to try if it will jelly, for when they jelly 
they are enough; then lay them in your glaſſy 
and keep the jelly to cover them; but before you 
put it to them pick out all the ſeeds, and let the jelly 
cover them well. | 
To preſerve Apricocks. 

AKE your Apricocks, ſtone and pare them, 
and take their weight in double. refin'd fugy 
beaten and ſifted, and put your Apricocks in a filyer 
cup or tankard, and cover them over with the { 
gar, and let them ſtand fo all night; the next day 
put them in a preſerving-pan, and ſet them on 
gentle fire, and let them ſimmer a little while; then 
let them boil till they are tender and clear, taking 


them off ſometimes to turn and ſcum ; keep them 


under the liquor as they are doing, and with a ſmall 
clean bodkin or great needle job them ſometimes 
that the ſyrup may penetrate into them; when they 
are enough take them and put them in glaſſes, bol 


and ſcum the ſyrup, and when it is cold put it on your 


Apricocks. 2 EE on 
Jo preſerve white Pear-Plumbs. 
NAK E Pear-plumbs when they are yellow, be. 
fore they are too ripe, give them a ſlit in the 
ſeam, and prick them behind; make your water al 
moſt ſcalding hot, and put a little ſugar to it to 
Tweeten it; and put in your plumbs, and cover them 
cloſe; ſet them on the fire to coddle, and take them 
off ſometimes a little, and ſet them on again; take 
care they do not break; have in readineſs as much 
double: refin'd ſugar boiPd to a height as will cover 
them, and when they are coddled pretty tender, take 
them out of that liquor, and put them into your pre- 
ſerving- pan to your ſyrup, which muſt be but blood - 
warm when your plumbs go in; let them boil till 
they are clear, ſcum them, and take them off, and 
let them ſtand two hours; then ſet them on again, 
and boil them, and when they are thoroughly pre- 
. N ſerved, 
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ſerved, take them up and lay them in glaſſes; boil 
your ſyrup till it is thick, and when 'tis cold put in 
your plumbs, and a month after, if your ſyrup 
grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them, This way you 
may do the pimordian Plumb, or any white Plumb z 
and when they are cold paper them up. 


o preſerve Damſons whole. . 
T A K E ſome Damſons and cut them in pieces, 


<<, = 2 — 


„ and put them in a ſkillet over the fire, with 
y as much water as will cover them; when they are 
boiled, and the liquor pretty ſtrong, ſtrain it out; 
n and for every pound of your whole Damſons wiped 
g clean, a pound of fingle-refined ſugar, put the third 


part of the ſugar in the liquor, and ſer it over the 
| fire, and when it ſimmers put in your Damſons; let 
them have one good boil, and take them off for half 
an hour, cover'd up cloſe; then ſet them on again, 
and let them ſimmer over the fire, often turning 
them; then take them out and put them into a baſon, 
and ſtrew all the ſugar that was left on them, and 
pour the hot liquor over them, and cover them up, 
and let them ſtand till the next day; then boil them 
up again till they are enough; take them up, and 
put them in pots; boil the liquor till it jellies, and 
pour it on them when it is almoſt cold, ſo paper 


m ü.. 

m To parch Almonds. * 
ke A K E a pound of ſugar, make it into a ſyrup, 
ch and boil it candy-high, then put in three quar- 
er ers of a pound of Jordan almonds blanched ; keep 
ke them ſtirring all the while tilt they are dry and criſp, 
o then put them in a box, and keep them dry, 

nd AK E to a pound of Apricocks a pound of 
in, double- refined ſugar, then ſtone them and 
re- Pare them, and put them into cold water, and when 
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they are all ready; put them into a ſkillet of hot wa. 
ter, and ſcald them till they are tender; then drain 
them very well from the water, and put them into 
a ſilver baſon, and have in readineſs your ſugar boibd 
to ſugar again, and pour that ſugar over your Apri. 
cocks, and cover them with a ſilver plate, and let 
them ſtand all night; the next day ſet them over a 
gentle fire, and Jet them be ſcalding hot, turning 
them often; you muſt do them twice a- day, till you 
ſee them begin to candy; then take them out, and 
ſet them in your ſtove or glaſſes to dry, heating your 
ſtove every day till they are dry, 


To preſerve green Plumbs. 


AKE green Plumbs grown to their full big. 
| neſs, but before they begin to ripen let them 
= carefully gathered with their ſtalks and leaves, 
put them into cold ſpring- water over a fire, and let 
them boil very gently; when they will peel, take off 
the ficins; then put the Plumbs into other cold wa 
ter, and let them ſtand over a very gentle fire til 
they are ſoft ; put two pounds of double-refin'd ſugar 
to every pound of Plumbs, and make the ſugar wit | 
ſome water into a thick ſyrup before the Plumbs are 
put in; the ſtones of the Plumbs are not to be grown 
fo hard, but that you may thruſt a pin thro? them, 
After the ſame manner do green apricocks. 


To make Sugar Plates. 


A KE a pound of double eld ſugar beaten 

and fearced, and blanch and beat ſome al 

monds and mix with it, and beat them together in 

a mortar, with gum-dragant diſſolved in roſe-water, 

till it is a paſte roll it out, and ſtrew ſugar on the 

papers of plate, and bake it after manchet; gild i 
if you pleaſe, and ſerve ſweetmeats on it. 


To clear Sugar. 


Ti AKE two or three whites of eggs, and put 'em 


into a baſon of wr; ang with a very _ 
han 
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hand lather. that as you do ſoap; take nothing but 
the froth, and when your ſyrup boils, with a ladle 
cover it with it; do this till your ſyrup is clear, 
| making ſtill more froth, and covering the ſyrup 
with it; it will make the worſt ſugar as clear as any; 

and fit to preſerve any fruit. 7 

|. To preſerve green Plumbs. 
FEE Plumbs that will be greeneſt are the white 

|  Plumbs that are ripe in wheat-harveſt ; gather 
| them about the middle of Fly whilſt they are green; 
| when gathered, lay them in water twelve hours; 
then ſcald them in two ſeveral waters, let not the 
| firſt be too hot, but the ſecond muſt boil before you | 
put the Plumbs in, and when they begin to ſhrive], 
| peel off the {kin as you do codlins, keep them whole; 
| and let a third water be made hot, and when it boils, 
put in your Plumbs, and give them two or three 
| walms; then take them off the fire, and cover them 
| cloſe for half a quarter of an hour, till you perceive 
| them to look greeniſh, and tender; then take them 


out and weigh them with double-reftin'd ſugar, equal 


weight; wet a quarter of a, pound of your ſugar in 
four ſpoonfuls of water, ſet it on the fire, and when 
| it begins to boil, take it off, and put in your Plumbs 
one by one, and ſtrew the reſt of your ſugar upon 
them, only faving a little to put in with your per- 
= fume, muſk or ambergreaſe, which muſt be put in a 
| little before they are done: Let them boil ſoftly on 
a moderate fire half an hour or more, till they are 
green and the ſyrup thickifh, put your Plumbs in a 
pot or glaſſes ; let the ſyrup have two or three walms 
more, and put it to them, when they are cold paper 
| them up. „ 5 1 3 * 
To preſerve Black Pear Plumbs, or any 
„„ oo Ti 
AR E a pound of Plumbs, give them a little 
lit in the ſeam; then take ſome of your worſt 
Pluribs, and put them in a gallipot cloſe coVer'd, 
| | * N 2 WED fake arid 
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and ſet them in a pot of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and a quarter of ſugar ; put them 
together, and give them a boil and a ſcum, after 
which take it off to cool a little; then take your 
pound of Plumbs, and as you put them in, give 
every one of them a prick or two with a needle, 
fo ſet them again on a ſoft fire a pretty while; then 
take them off, and let them ſtand till the next day 
that they may drink up the ſyrup without breaking 


the ſkin; the next day warm them again once or 


twice, till you ſee the ſyrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming 
them, and when they will endure a boil, give them 
two or three walms, and ſcum them well, and put 
them in your glaſſes. Be ſure you keep ſome of the 
ſyrup in a glaſs, that when your Plumbs are ſettled 
and cold, you may cover them with it. The next 
day paper them up, and keep them for ule. 


To make white Jelly of Ruinces. . 


Þ* R E your Quinces, and cut them in halves ; 


then core them and parboil your Quinces; 
when they are ſoft, take them up, and cruſh them 
through a ſtrainer, but not too hard, only the clear 
juice. Take the weight of the juice in fine ſugar; 


boil the ſugar candy- height, and put in your juice 


and let it ſcald a while, but not boil; and if any 
froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſmall 
ſlices, and lay them in the bottom of your glaſſes, 
and pour your. jelly to them, it will candy on the 
top and keep moiſt on the bottom a long time. 


To make clear Cakes of the Felly of any 


Fruit. 


o half a pound of jelly, take ſix ounces of ſu- 


| gar; wet your ſugar with a little water, and 
boil it candy-height; then put in your jelly; let 1 
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poil very faſt 'till it jelly; then put it into glaſſes, 


and when ?tis dried enough on one ſide, turn it into 


olaſs plates. Set them in a ſtove to dry leiſurely ; 


jet ur Ttove be hot againſt your Cakes be turned. 


To make clear Cakes of any Sort. 


IAK E your gooſeberrries, or other fruit, and 
put them in an earthen pot ſtopt very cloſe, 


| and put them in a kettle of water, and let them 
| boil till they break; then take them out, and run 
| them through a cloth; take the weight of the liquor 
| in ſugar ; boil the ſugar candy-height; then put in 


your juice, and let it ſtand over a few embers to dry 


| till *cis thick like a jelly; if you fear it will change 
colour, put in three or four drops of juice of lemon; 


pour it out into clear cake glaſſes, and dry them 


| with a little fire. 


To make Brown Sugar. 


AKE gum arabick, and diſſolve it in water 


3 till *tis pretty thick; then take as much dou- 
ble. refin'd ſugar finely ſifted and perfumed as will 
make the gum into a ſtiff paſte; roll it out like 
| jumballs, and ſet it in an oven exactly heated, that 
it may raiſe them and not boil; for if it boils 'dis 


ipoiled 3 you may colour ſome of them. 


To make Paſiils. 


T AKE double. refined ſugar beaten and ſifted as 


fine as flour; perfume it with muſk and am- 
bergreaſe; then have ready ſteeped ſome gum ara- 
bick in orange-flower-water, and with that make 


| the ſugar into a ſtiff-paſte; drop into ſome of it 


three or four drops of oil of mint, or oil of cloves, 
or oil of cinnamon, or what oil you like, and let ſome 
only have the perfume; then roll them up in your 
hand like little pellets, and ſqueeze them flat with 
a ſeal, Dry them in the ſun. OD 
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To fricaſy Almonds, 

AA K E a pound of Jordan Almonds, do nat 
blanch them, or but one half of them; beat 

the white of an egg very well, and pour it on your 
Almonds, and wet them all over; then take half ; 
pound of double-refin*d ſugar, and boil it to ſugar 
again; and put your Almonds in, and ſtir them til 
as much ſugar hangs on them as will ; then ſet them 
on plates, and put them into the oven to dry after 
bread is drawn, and let them ſtay in all night, 
They will keep the year round if you keep them 
dry, and are a pretty ſweatmeat, © + 


To make Almond Cakes. 


TD OIL a pound of double-refin'd fugar up to: 
thin candy; then have in readineſs half.; 
pound of Almonds blanched, and finely beaten with 
ſome roſe or orange-flower-water, the Juice of one 
lemon, the peels of two grated into the juice, put 
all theſe together, ſtir them over a gentle fire till al 
the ſugar is well melted, but be ſure it does not boi 
after the lemon 1s in; then put it into your clear cake 
glaſſes; Perfume them, and when they are a littk 
dry, cut them into what ſhape you pleaſe, 
To make Orange Cakes, 
T) ARE: your oranges very thin, and take off tbe 
white rinds in quarters; boil the white rin 
very tender, and when they are enough, take then 
up, and ſcrape the black off, and ſqueeſe them be 
tween two trenchers; beat them in a ſtone mortar {0 
a fine pulp with a little ſugar, pick the meat out o 
the oranges from the ſkins and ſeeds, and mix tht 
pulp and meat together, and take the weight and 
halt of ſugar z boil the ſugar to a candy-height, and 
put in the oranges, ſtir them well together, and 
when ' tis cold, drop em on a pye-plate, and ſet em 


of [ix oranges put the meat of nine lemons. Cakes 
FF. %ͤͤ . 
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are made the ſame way, only as many rinds as meat, 
and twice the weight of ſugar, 


To make March-pane unboiled. 


AKE a pound of almonds, blanch them and 
T beat them in roſe-water; when they are finely 


beaten, put to them half a pound of ſugar, beat and 


| ſearced, and work it to a paſte; ſpread ſome on wa- 
fers, and dry it in the oven; when it is cold, have 
| ready the white of an egg beaten with roſe- water 


and double. refinꝰd ſugar. Let it be as thick as 


u butter, then draw your March - pane thro? it, and 


put it in the oven: It will ice in a little time, then 


3 keep them for uſe. 


If you have a mind to have your March-pane 


| large, cut it when 'tis rolled out by a pewter-plate, 
and edge it about the top like a tart, and bottom 
| with wafer- paper, and ſet it in the oven, and ice it as 
| aforeſaid z when the icing riſes, take it out, and 
| firew coloured comfits on it, or ſerve ſyeetmeats 
on it. | 


£5, preſerve Cherries. 
) I CK and tone your Cherries, and weigh them, 
and take their weight in ſingle-refir,'d ſugar 


| beaten fine, mix three parts of the ſugar with juice 
| of currants, and put it in your preſerving- pan, and 


give it a boil and a ſcum, and then put in your 
Cherries; let them boil very faſt, now and then 

ſtrewing in ſome of the ſugar that was left till all is 
in, ſcum it well, and when they are enough, which 
you may know by trying ſome in a ſpoon, and when 
it jellies, take it off, and fill your glaſſes, and when 


they are cold, paper them up. 


To preſerve Currants in Felly. 
A K E your Currants and ſtrip them, and put 


them in an earthen pot; tie them cloſe down, 
and ſet them in a kettle of boiling water, and let 

| them ſtand three hours, keeping the water boiling 

N 4 the 
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then take a clean flaxen cloth, and ſtrain out the 
juice, and when it has ſettled, take a pound of dou- 
ble- refin'd ſugar, beaten and fifted, and put to a 
pint of the clear juice; Have in readineſs ſome whole 
currants ſtoned, and when the juice boils, put in 
your currants, and boil them till your ſyrup jellies, 
_ which you may know by taking up ſome in a ſpoon; 
then put it in your glaſſes. This way make jelly of 
currants, only leaving out the whole currants z when 
it is cold paper them up. 


J0o preſerve Barberries. 
AK E the largeſt Barberries you can get, and 
ſtone them, and to every pound of Barberries 
take three pounds of ſugar, and boil it till it is candy- 
high; then put in the Barberries, and let them boil 
till the ſugar boils over them all; then take them off, 
ſcum them, and ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 
them with paper, and ſet them by till the next day; 
then put them in pots, and pour the ſyrup over 
them; cover them with paper, and keep them ina 
ſtove. If the ſyrup grows thin, you may make a 
little jelly of pippins, and put them in when it B 
ready, and give them one walm, and pour them a. 
gain into glaſſes, „%%% T 
= To preſerve whole Pippins. 
A K E Kentiſh Pippins or Apple-johns, pare 
1 them, and ſlice them into fair water; ſet them 
on a clear fire, and when they are boiled to maſh, 
let the liquor run through a hair ſieve. Boil as many 
apples thus, till you have the quantity of liquor 
you would have. Toa pint of this liquor you mult 
have a pound of double-refin*d ſugar in great lumps 
wet the lumps of ſugar with the pippin liquor and 
Tet it over a gentle fire, and let it boil, and ſcum 
it well, and while you are making the jelly, you 
muſt have your whole pippins boiling at the ſame 
time; you muſt be the faireſt and beſt pippins you 
Se: FE. can 
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can get; ſcoop out the cores, and pare them neatly, 
and put them into fair water as you do them; you 
muſt likewiſe make a ſyrup ready to put them into 
the quantity as you think will boil them in clear; 
jon mult make that ſyrup with double-refin'd ſu- 
gar and water; tie up your whole pippins in a piece 
ok fine muſlin ſeverally, and when your ſugar and 
water boils put them in; let them boil very faſt, fo 
falt that the ſyrup always boils over them; ſome- 
times take them off, and then ſet them on again, 
andi let them boil till they are clear and tender; 
then take off the tiffany or muſlin they were 
tied up in, and put them into glaſſes that will 
hold but one in a glaſs; then fee if your jelly of 
apple Johns be boiled to jelly enough; if it be, 
ſcqueeze in the juice of two lemons, and put muſk 
and ambergreaſe in a rag, and let it have a boil; 
| then ſtrain it thro? a jelly-bag into the glaſſes your 
| pippins were in; you muſt be fare to drain your 
| pippins well from the ſyrup they. were boiled in ; 
| before you put them in your glaſſes, you may if 
| you pleaſe boil lemon-peel in little pieces in water 
till they are tender, and then boi] them in the ſyrup 
| your pippins were boiled in; then take them out, 
and lay them about the pippins before the jelly is 

put in; when they are cold paper them u. 

To make Pippin-jelly, 
A K E fifteen pippins pared, cored and ſliced, 
1 and put them into a pint and half of water, 
| and let them boil till they are tender, then put them 
in a ſtrainer, and let the thin run from them as much 
as it will; and to a pint of liquor take a pound of 
double-refin*d ſugar; wet your ſugar, and boil it to 
ſugar again; then cut ſome chips of candied orange 
or lemon: peel, and cut it as fine as threads, and put 
it into your ſugar, and then your liquor, and let it 
boil till it is a jelly, which will be quickly; you 
way perfume it with ambergreaſe if you pleaſe; 
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r the jelly into ſhallow glaſſes; when it is cold 
paper it up, and keep it in your ſtove, 
T0 candy Angelica. 
TAK E Angelica that is young, and cut it i 
fit lengths, and boil it till it is pretty tender 
keeping it cloſe cover'd; then take it up and pet 
off the ſtrings, then put it in again, and let it fim. 
mer and ſcald till it is very green; then take it u 
and dry it in a cloth, and weigh it, and to eve 
pound of Angelica take a pound of double. refinel 
ſugat beaten and ſifted; put your Angelica in a 
earthen pan, and ſtrew the ſugar over it, and let! 
ſtand two days, then boil it till it looks very clear; 
put it in a colander, to dry the ſyrup from it, and 
take a little double-refined ſugar and boil it to ſugy 
again; then throw in your Angelica, and take it out 
in a little time, and put it on glaſs plates; it wil 
dry in your ſtove, or in an oven after pyes art 
drawn. | | . 1 . 4 = F 
Zo make Jelly of white Currants. 
NAK E your largeſt currants, and ſtrip them 
into a baſon, and bruiſe and ſtrain them, and 
to every pint of juice a pound of double. refined 
ſugar; juſt wet your ſugar with a little fair water, 
and ſet it on a flow fire till it melts; then make i 
boil, and at the ſame time let your juice boil in 
another thing; ſcum them both very well, and when 
they have boil'd a pretty while, take off your fugar, 
and ſtrain the juice into it thro? a muſlin ; then ſet 
it on the fire and let it boil; and if you pleaſe you 
may ſtone ſome white currants and put them in, 
and let them boil till they are clear z have a care you 
do not bail them too high; Jet them ſtand a while, 
then put them in glaſſes, „„ 
If you would make clear cakes of white currants, 
| boil the juice juſt as this is; but this obſerve, that 
when you put your juice and fugar together, they 
muſt ſtand but ſo long on the fire till they are warm 


and 
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and well mixed, they muſt not boil together; and 
| when it is cold put it in flat glaſſes, and into your 
ſtove to dry them; turn them often, e 


o make white Marmalade. 
(AK E your quinces and ſcald them, and pare 
them, and ſcrape the pulp clean from the 
| cores, and to every pound of pulp put a pound of 
double refined ſugar; put a little water to your ſu- 
gar to diſſolve it, and boil it candy high; then put 
in the quince-pulp, and ſet it on the fire till it comes 
to a body; let it boil very faſt; when it is enough 
| putit in gallipots. e 
To make red Quince Marmalade. 
ARE, core, and quarter your quinces, then 
weigh them, and to a pound of quince allow 
| a pound of ſingle- refined ſugar beaten ſmall, and 
to every pound of quince a pint of liquor; make 
your liquor thus: Put your parings and cores, and 
three or four quinces cut in pieces, into a large ſkil- 
let, with water preportionable to the quantity of 
| quinces you do; cover it and ſet it over the fire, 
and let it boil two or three hours; then put in a 
W quart of barberries, and let them boil an hour, and 
| ſtrain all out; then put your quince, and liquor, and 
a quarter of your Ahr, into a ſkillet or large pre- 
ſerving· pan, and let them boil together over a gen- 
tle fire; cover: it cloſe, and take care it does not 
burn; ſtrew in the reſt of your ſugar by degrees, 
and ſtir it often from the bottom, but do not break 
the quince till it is near enough; then break it in 
| lamps as ſmall as you like it; when it is of a good 
colour and very tender, try ſome in a ſpoon; if it 
jellies it is enough, then take it off, and put it in 
gallipots z when it is cold paper it up. 
Jo make Marmalade of Cherries. 
NAR E four pounds of cherries, ſtone them and 
T put them in a preſerving- pan, ieee 
: YET „ r 


8 (| 


put a pound and an ounce of double: refin'd ſugar, 
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juice of currants; ſet them on a charcoal fire, ang 
let the fire draw away moſt of the juice; break 9 
maſh them, and boil three pounds of ſugar candy. 
high, and put the cherries to it, and ſet it on the firs 
again, and boil it till it comes to a body; fo putit 
in glaſſes, and when it is cold paper it up. | 
To make a Paſie of green Pippins. 
I AK E Pippins and ſcald them, and peel then 
till they are green; when you have ptele 
them, have freſh warm water ready to put them in. 


to, and cover them cloſe, and keep them warm til E 

they are very green; then take the pulp of then, WI” 

but none of the core, and beat it in a mortar and 1 
a 


paſs it thro? a colander, and to a pound of the pul 


boil your ſugar till it will ball between your finger, | 
put in your pulp, and take it off the fire to mix i 
well together; ſet it on the fire again, and boli 
till it is enough, which you may know by dropping 
a little on a plate, and then put it in what form you 
pleaſe; duſt it with ſugar, and ſet it in the ſtove to 
dry; turn it, and duſt the other ſide. - - 
To make white Quince Paſde. 
CALD the Quinces tender to the core, and pare 
them, and ſcrape the pulp clean from the core; 
beat it in a mortar, and pulp it thro? a colander ; take 
to a pound of pulp a pound and two ounces of ſugar; 
| boil the ſugar till it is candy-high, then put in your 
pulp; ſtir it about conſtantly till you ſee it come clear 
from the bottom of the preſerving-pan, then take it 
off and lay it on plates pretty thin; you may cut it 
In what ſhape you pleaſe, or make quince-chips of 
it; you muſt duſt it with ſugar when you put it in- 
to the ſtove, and turn it on papers in a ſieve, and 
duſt the other ſide ; when they are dry put them in 
boxes, with papers between; you may make red 
Quince-paſte the fame way as this, only colour the 
Quince with cochineal, | SG. i © 
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To ary Pears or Apples. 
AKE poppering-pears, and thruſt a pik*d-ſtick 
into the head of them beyond the core, then 
{ld them, but not too tender, then pare them the 
Jong way; put them in water, and take the weight 
of them in ſugar; and clarify it with water, a pint 
of water to a pound of ſugar; ſtrain the ſyrup, and 
ut in the pears ; ſet them on the fire and boil them 
ety faſt for half an hour; cover them with paper 


land ſet them by till the next day; then boil them 


again and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 
ropy 3 then put the pears in your preſerving-pan, 
and put the ſyrup to them, and if it will not cover 
them, add ſome ſugar to them; ſet them over the 
fre and let them boil up, then cover them with pa- 


per and ſet them in a ſtove twenty-four hours; then 


lay them on plates and duſt them with ſugar, and 
{ them in your ſtove to dry; and when one ſide 
b dry, lay them on papers and turn them, and duſt 
the other ſide with ſugar 3 ſqueeze the pears flat by 
degrees; if it is Apples, ſqueeze the eye to the ſtalk ; 
when they are quite dry put them in boxes, with 
papers between. N = 


To dry Pears or Pippins without Sugar. 
AKE your Pears or Apples. and wipe them 
clean, and take a bodkin and run it in at the 
head and out at the ſtalk, and put them in a flat 
earthen pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a peck of 
ears, tie white paper over the pot, that they 
my not be ſcorch'd in baking; and when they are 
bak'd let them ſtand to be cold, and take them out 
to drain; ſqueeze the Pears flat, and the Apples the 
eye to the ſtalk, and lay them on ſieves with wide 


holes to dry, either in a ſtove or an oven that is not 


too hot, 


2˙ 


tle of water over a gentle fire, and let it infuſe til 
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To candy any ſort of Flower. 


AKE your flowers, and pick them from the 

white part, then take fine ſugar and boil i 
candy-high, boil as much as you think will recęiye 
the quantity of flowers you do, then put in the flo. 
ers, and ſtir them about till you perceive the ſugy 
to candy well about them; then take them off from 
the fire, and keep them ſtirring till they are cold i 
the pan you candied them in; then ſift the Jooſe 6, 
gar from them, and keep them in boxes very dry, 


To candy Orange- Flowers. 


\AKE half a pound of double-refin'd ſug 
finely beaten, wet it with orange- -flower-water, 
then boil it candy-high, then put in a handful d. 
orange flowers, keeping it ſtirring, but let it nu 
boil and when the ſugar candles about them, take } 
i off the fire; drop i it on a plate, and fer It by til 
it is cold. 


70 male Sy yruß of any Flnoer. 3 


LIP your flowers, and take their weight in 

6 ſugar; then take a gallipot, and put a row of 
flowers and a ſtrowing of ſugar, till the pot is full; | 
then put in two or three ſpoonfuls of the ſame ſyrup 
or ſtill'd water; tie a cloth on the top of the pot, 
and put a tile on that, and ſet your gallipot in a ket. | 


— OO 


the ſtrength is out of the flowers, which will be in 
four or five hours; then ſtrain it thro? a flannel, and 
when 1 it is cold bottle it up 


To candy an fore of Fruit. 


A FT E R you $i preſerved your fruit, dip 
them ſuddenly into warm water, to take of 
the ſyrup; then ſift on them double-refin'd ſugar 


. > 1 == — 


till they look white; then ſet them on a ſieve in a 
warm oven, taking them out to turn two or three 
| timiesz let them not be cold till they be dry, a and 
they will look clear as diamonds; ſo keep 1 ir, 
not 


— wu. An 
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Another way to preſerve Oranges. 
MAKE right Sevi! Oranges, the thickeſt rind 
you can get, lay them in water, changing the 
water twice 2 day for two days, then rub them well 
with ſalt; and waſh them well afterwards, and put 
them in water, changing the water twice a day for 
wo days more, then put them in a large pot of wa- 
ter to boil, having another pot of boiling water rea- 
dy to throw them into, as the other grows bitter; 
change them often till they are tender; then take 
them up in a linnen cloth, and a woollen over it, to 
keep them hot; take out one at a time, and make 
a little hole at the top, and pick out the ſeeds, but 
do not break the meat; pare them as thin as you 
can with a ſharp penknife ; take to a pound of Oran- 
ges before they are open'd, a pound of double-tefin'd 
| ſugar and a pint of fair water, boil it and ſcum it, 
and let it be ready when you pare them, to throw 
them into, and when they are all pared, ſet them on 
the fire, cover them cloſe, and keep them boiling 
| 25 faſt as they can boil, till they look clear; then 
take them up into a deep gallipot, with the holes 
| upward, fill them with ſyrup, and when they are 
almoſt cold, pour the reſt of the ſyrup over them; 
let them ſtand a fortnight or three weeks in that ſy- 
rup ; then make a jelly of pippins, and when it is al 
moſt ready, take your Oranges out of the gallipor, 
and pour all the ſyrup out of them, and put them in- 
to the jelly, and let them have a boil or two, then 
put them into your glaſſes, and when they are near 
cold fill them with jelly; the next day paper them. 
To preſervs Gooſeberries in Hops. 
ARE the largeſt Dutch Gooſeberries, and with 
a knife cut them a- croſs at the head and half 
Fay down, and with a bodkin put out the ſeeds clean, 
and do not break them; then take fine long thorns, 
rape them, and put them on your gooſeberries, put 
ting the leaf of the one to the cut of the other, and 
CD ſo 
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fo till your thorn is full; and when they are full 
put them into a new pipkin with a cloſe cover, and 
cover them with water, and let them ſtand ſcaldin 
till they are green; then take them up, and lay them 
upon a ſieve to drain from the water; be ſure they 
do not boil in the greening, for if they have but ons 
walm they are ſpoiled ; and while they are green. 
ing make a ſyrup for them. Take whole green 
Gooſeberries and boil them in water till they a 
break, then ſtrain the water thro? a ſieve, and weigh 
your hops, and to a pound of hops put a pound and 
half of double-refin*d ſugar, put the ſugar and hop 
into the liquor, and boil them open till they are clear 
and green, then take them up and lay them upon 
pye-plates, and boil your ſyrup longer; lay you 
hops in a pretty deep gallipot, and when the ſyrup 
is cold pour it on them; cover them with paper, 
and keep them in a ſtove. 

To preſerve Gooſeberries whole, without 
„ e | 
FFUAKE the largeſt preſerving Gooſeberries, and 

pick off the black eye, but not the ſtalk, the 
ſet them over the fire in a pot of water to ſcald, cove 
them very cloſe, and let them ſcald, but not boil u 
break, and when they are tender take them up into 
cold water; then take a pound and half of double 
refin*d ſugar to a pound of gooſeberries, clarify the 
ſugar with water, a pint to a pound of ſugar; and 
- when the ſyrup is cold, put your gooſeberries fingk 
into your preſerving- pan, and put the ſyrup to 'em, 
and ſet them on a gentle fire, and let them boil, but 
not too faſt, leſt they break; and when they ate 
boil'd, and you perceive the ſugar has enter'd them, 
take them off, cover them with white paper, and 4 
ſet them by till the next day; then take them out 
of the ſyrup, and boil the ſyrup till it begins to be 
Topy, ſcum it, and put it to them again, and ſet 
them on a gentle fire, and let them preſerve gent 

| | _ 
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til you perceive the ſyrup will rope; then take 
them off, and ſet them by till they are cold, cover- 


ng them with paper; then boil ſome gooſeberries 
mn fair water, and when the liquor is ſtrong enough 
grain it out, let it ſtand to ſettle, and to every pint 


take a pound of double-refin*d ſugar and make a jelly 
of it, and put the gooſeberries in glaſſes, and when 
they are cold cover them with the jelly; the next 
day paper them; wet, and then half dry the paper 
that goes in the inſide, it cloſes down better; and 
then put on the other papers, and put them in your 
ſtove. VV 
To make Conſerve of red Roſes, or any 
bother Flowers. 
AKE roſe-buds and pick them, and cut off the 
white part from the red, and put the red 
flowers, and ſift them thro' a ſieve to take out the 
ſeeds, then weigh them, and to every pound of flow- 
ers take two pounds and a half of loaf- ſugar; beat 
the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well 
ell it is well incorporated together; then put it into 
Pullpots, and tie it over with paper, and over that 
Weather, and it will keep it ſeven years. BY 
To few Apples. 
AKE to a quart of water a pound of double- 
refinꝰd ſugar beaten fine, boil and ſcum it, 
and put into it a pound of the largeſt and cleareſt 


m. ! | t 
t ppins, pared, and cut in halves, and cored ; let 
re hem boil, cover'd with a continual froth, till they 


be as tender and clear as you would have them ; then 
put in the juice of two lemons, and a little peel cut 
Ike threads; let them have five or ſix walms after 


Mut 
be Ihe lemon is in, then put them in a China diſh or 
ſet Nalver you ſerve them in; they ſhould be done two 


hours befgre uſd. e 
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To dry Plumbs or Apricocks. 


AKE your Plumbs or Apricocks and weigh 
them, and to every pound of fruit alloy a 
pound of double-refin'd ſugar ; then ſcald your 
plumbs, and ſtone them, and take off the skins, and 
lay your plumbs on a dry cloth; then juſt wet your 
ſugar, and ſet it over the fire, and Keep it ſtirring 
all one way till it boils to ſugar again; take that ſy. 
gar, and lay ſome in the bottom of your preſerving. 
pan, and lay your plumbs on it, and ſtrew the ref 
of the ſugar on the plumbs, and let it ſtand till it 
melted ; then heat it ſcalding hot twice a-day, but 
let it not boil; and when the ſyrup is very thick, 
and candies about the pan, then take them out of 
the ſyrup, and lay them on glaſſes to dry, and keep 
them continually warm, ſifting a little ſugar over 
them till they are almoſt dry; wet the ſtones in the 
ſyrup, and dry them with ſugar, and put them at 
one end of the plumb, and when they are thorough 
dry, keep them in boxes, with papers between, 


o make Sugar of Roſes. 
x 0 LIP off all the whites from the red roſe- bud 


and dry the red in the ſun; and to an ounce 

of that finely powder'd, you muſt have one pound 

ol loaf-ſugar ; wet the ſugar in roſe- water (but if i 

the ſeaſon, juice of roſes) boil it to a candy- height; 

then put in your powder of roſes, and the juice of 

a lemon; mix it well together; then pour it on 

pye-plate, and cut it into lozenges, or what form 
you pleaſe, 


To preſerve ſmall Cucumbers green. 
L AKE ſmall cucumbers, boil them, but not vet} 
tender ; when you take them out of the wi- 
ter, make a hole thro* every one with a large needle; 
then pare and weigh them, and to every pound al 
low a pound of ſugar, which make into ſyrup, with 
a. pint of water to every pound of ſugar ; you muſt 
FO | green 
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green them before you put em into the ſugar; then 
t them boil, keeping them cloſe cover'd; then put 
then by, and for three or tour days boil them a little 
every day; put into the ſyrup the peel of a freſh 
1-mon; then make a freſh ſyrup with double-refin'd 
ſugar, you muſt have three quarters of a pound to 
a pound of cucumbers, and a quarter of a pint of 
fair water, the juice of a lemon, and a little amber- 
greaſe boil'd in it; fo do them for uſe; * them 
when cold: 


0 preſerve Mulberries whole. 
* T ſome Mulberries over the fire in a ſkiller, 


and draw from them a pint of juice, when it is 

ſtrained ; then take three pounds of ſugar beaten 
very fine, wet the ſugar with the pint of juice ; boil 
up your ſugar and ſcum it, and put in two pounds 
of ripe mulberries, and let them ſtand in the ſyrup 
till they are thoroughly warm, then ſet them on the 
fire, and let them boil very gently ; do them but 
half enough, ſo put them by in che ſyrup till next 
lay ; then boil them gently again, and when the 
ſyrup is pretty thick, and will ſtand in a round drop 
when 1t 15 cold, they are enough; ſo put all toge⸗ 
ther in a gallipot for uſe. 


To make Roſe-Drops. 


H E roſes and ſugar muſt be beat ſeparately | 
into a very fine powder, and both ſifted; to 
a pound of ſugar an ounce of red roſes ; they 
muſt be mixed together, and then wet with as much 
juice of lemon as will make it into a ſtiff paſte; ſet it 
on a flow fire in a ſilver porringer, and ſtir it well, 
e and when it is ſcalding hot quite through, take it off 
wa- end drop it on paper; ſet them near the fire, the 
le; Next day they will come off. 


To candy Flowers. 


TAther your flowers 48 dry, cut of the leaves 
T as far as the colour is good; according to your 
Fr 92 quantity, 


in the hollow of your hand, and that will open the 


196 The Compleat Houſewife. 


quantity, take of double-refined ſugar, and wet | 
with fair water, and boil it to a candy-height ; then 
put in your flowers, of what fort you pleaſe, as prim. 
roſes, violets, cowſlips, or borage, with a ſpoon; 
take them out as quick as you can, with as little of 
the ſyrup as may be, and lay them in a diſh over 2 
gentle fire, and with a knife ſpread them, that the 
ſyrup may run from them; then change them upon 
another warm diſh, and when they are dry from the. 
ſyrup, have ready ſome double-refin'd ſugar beaten 
and ſifted, and ſtrew ſome on your flowers; then 
take the flowers in your hands, and rub them gently 


leaves, a ſtander-by ſtrewing more ſugar into your 
hand as you ſee convenient; ſo do till they are tho- 
roughly open'd and dry; then put your flowers into 
a dry ſieve, and ſift all the ſugar clean from them; 
they muſt be kept in a dry place; roſemary flower 
muſt be put whole into your ſyrup ; young mim. 
leaves you muſt open with your fingers, but al 
bloſſoms rub with your hand as directed. 
To make Cahes of Flowers. 
DOIL double-refin'd ſugar candy-high, and then 
D ftrew in your flowers, and let them boil once 
up, then with your hand lightly ſtrew in a lite 
double: refinꝰd ſugar ſifted, and then as quick as maj 
be put it into your little pans, made of card, and 
prick*d full of holes at bottom; you muſt ſet tie 
Pans on a pillow, or cuſhion ; when they are cold, 
me am nt non nn ne 
To make Wormwood-Cakes. 
ARE one pound of double- refinꝰd ſugar ſifted, 
mix it with the whites of three or four «gg 
well beat, into this drop as much chymical oil dl 
wormwood as you pleaſe, ſo drop them on pape; 
you may have ſome white and ſome marble, with 
ipecks of colours with the point of a pin; keep yo 
colours ſeverally in little gallipots; for red, _ 
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gram of cochineal, a little cream of tartar, as mueh 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you uſe the colour, preſs 


f the bags in the water, and mix ſome of it with a lit- 
ane of the white of egg and ſugar. Saffron colours 
6 yellow, and muſt be tied in a cloth, as the red, and 
n put in water. Powder-blue mix*d with the ſaffron- 


water, makes a green: for blue, mix ſome dry 
 powder-blue with ſame water. 

To candy Orange-Flowers. 
TUKE orange-flowers that are ſtif and freſh 
pick'd, and boil them in a good quantity of 
ſyring-water in a preſerving- pan, and when they 
are tender, take them out and drain them in a ſieve, 
and lay them between two napkins till they be very 
dry; take the weight of your flowers in double: re- 
fin'd ſugar, if you have a pound, take half a pint 
of water and boil with the ſugar, till it will ſtand in 
2 drop, then take it off the fire, and when it is al- 
moſt cold put it to the lowers, which muſt be in a 
ſilver baſon ; ſhake them very well together, and 
ſet them in a ſtove, or in the ſun, and as they begin 
| to candy, take them out, and put them on glaſſes 
to dry, keeping them turning till they are dry. 


ay x a TO 
fine way to preſerve Raſpberries. 
: AKE the juice of red and white raſpberries and 


L codlin jelly; to a pint and half, two pounds 
of double-refin*d ſugar ; boil it, and ſcum, and then 
put in three quarters of a pound of large pick*d 


ech rnaſpberries; let them boil very faſt, till they jelly 
nnd are clear; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
er; ven they begin to boil ; then put your raſpberries 
ith in the glaſs firſt, and ſtrain the ſeeds from the jelly, 


and put it to them; and when they begin to cool, 
[ir them gently, that they may not all lie on the 
4 O 3 | | top 
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top of the glaſs; and when cold, lay papers cloſe on 
them; fiſt wer the papers, and dry them in a cloth, 


To make a firong Apple- Jelly. 


ET your water boil in the pan you make it in, 
and when the apples are par'd and quarter 
put them into your boiling water; let there be ng 
more water than will juſt cover them, and let it boi 
as faſt as poſſi ble; and when the apples are all to 
pieces, put in about a quart of water more, and let 
it boil half an hour longer, then run it thro' a jelly- 
bag, and uſe it as occaſion for any ſort of ſweet. | 
meat ; in the ſummer codlins are beſt, in the winter 
golden-rutincts or winter-pippins. 


To preſerve Raſpberries 8 


AK E the full weight of your Raſpberries in 

double - refn'd ſugar, beaten and fifted ; ly 
your Raſpberri ies ſingle in che bottom of your pre. 
jerving-pan, and put all your ſugar over them; ſe 
them on a ſlow fire, till there is ſome ſyrup in the 
bottom of the pan; then ſet them on a quick fire 
till all the ſugar be thoroughly melted ; give them 
two or three "walms , {cum chem, and take them up, 
and Put them 1 in glaſſes. 


70 make Bi Sher. 


AKE the whites of ſour eggs, the yolks of ten, 

beat them a quarter of an hour with tour ſpovs- 

fills of orange-flower-water z then add to it one 
pound of loaf-fugar beaten and . ſifted ; then beat 
them together an hour longer: then ſtir in half 
. pound of dry flour, and the peel of a lemon grated 
off; mix it well together, then butter the pans and 
fill them, ſearce ſome ſugar over them as you put 
them into the oven; when they are riſen in the 
oven, take them out and lay them on a clean cloth; 
and when the oven is pretty cool, put them in again 
on ſie ves, and let them ſtand till they are dry, and 
will ſnap in breaking. ; 
To 
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To make Chocolate- Almonds. 


AKE a pound of chocolate finely grated, and 
a pound and halt of the beſt ſugar finely ſift- 
ed; then ſoak gum-dragant 1 in orange-flower-water, 
and work them into what form you pleaſe ; the 

paſte mult be ſtiff ; dry them in a ſtove. 


To make Lemon-Puſfs. 


AKE a pound and a quarter of double-refin'd 
ſugar beaten and ſifted, and grate the rinds 
of two lemons, and mix well with the ſugar ; then 
beat the whites of three new-laid eggs very well, 
and mix it well with your ſugar and lemon-peel ; 
beat them together an hour and a quarter, then make 
it up in what form you pleaſe ; be quick to ſet them 


in a moderate oven; don' t take them off the papers 
til cold. 


To preſerve Oranges 3 


AKE the beſt and largeſt Sevil Oranges, water 
them three days, ſhifting them twice a-day, 
boiling them in a copper with a great deal of water 

till they be tender; they muſt be tied in a cloth and 
kept under water, the water muſt boil before you 
put them in; then take to every pound of Orange, 

a pound and half of double-refin'd ſugar, beaten and 
lifted ; then have in readineſs apple-water made of 
John- apples; take to every pint of that water a 
pound of ſugar; then take a third part of the ſugar 
and put to the water; boil it a while, and {et it by 
to cool; then cut a little hole in the bottom of your 
Orange, and pick out all the ſeeds, and fill them up 
with what ſugar is left; prick your Oranges all over 
with a bodkin, then put them mto your ſyrup, boil- 
ing them ſo faſt that the ſyrup may cover them, then 
put in your ſugar that is left: when the ſyrup will 
jelly, and the Oranges look clear, they are enough; 
then glaſs them with the holes uppermoſt, and pour 

; the ſyrup upon them. 


 - 5” oh N 


Wo 
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To make Almond- Loaves. 


Lanch your almonds in hot water, and throw 
them into cold; then take their weight in dou- 
ble- refinꝰd ſugar finely ſearced, beat them together 
until they come to a paſte, then make them up into 
little loaves, then ice them over with ſome white of 
egg and ſugar ; bake them on paper: if you pleaſe 
you may throw your almonds into orange flower. 
water inſtead of cold water. 


To make Lemon-Bisket 


AKE fix yellow rinds well beat, with 2 

pound of double-refin'd ſugar, and whites of 
four eggs, till come to a paſte ; lay them on water. 
paper, ſo bake them on tins, 


To make Orange-Chips criſp. 


ARE your oranges very thin, leaving as little 
white on the peel as poſſible; throw the rind 
into fair water as you pare them off, then boil them 
therein very faſt till they are tender, ſtill filling up 
the pan with boiling water as it waſtes away; then 
nake a thin ſyrup with part of the water they were 
boil'd in, and put the rinds therein, and juſt let em 
boil; then take them off, and let them lie in the 
ſyrup three or ſour days; then boil them again, till 
you find the ſyrup begins to draw between your 
fingers; then take hea off from the fire, and let 
them drain between a colander; take out but a few 
at a time, becauſe if they cool too faſt, it wall be 
difficult to get the ſyrup from them, which mult be 
done by paſſing every piece of peel thro” your fin- 
gers, and laying them fingle on a ſieve, with the 
rind uppermoſt; the ſieves may be ſet in a ſtove, or 
before the fire; but in ſummer the ſun is hot enough 
to dry them; three pounds of ſugar will make ſyrup 
to do the peels of twenty He Oranges. 1 
9 
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To make Syrup of Orange-peet. 


O every pint of the water in which the orange- 

peels were ſteep'd put a pound of ſugar, boil 
it, and when it has boiled a little ſqueeze in ſome 
Juice of lemon, and make it more or leſs ſharp to 
your taſte; filter the lemon-· juice thro? cap- paper: 
as it boils ſcum it clear; and when boiled enough 
to keep, take it off the fire, and when cold bottle 
it; when your orange-peels are dry*d on one ſide, 
turn the other, and ſo do till they are criſp ; bruſh 
| the ſugar from them, then take a cloth dipt in warm 
water and wipe off all that remains of ſugar on the 
| rind-ſide ; then lay them on the ſieve again, and in 
an hour they will be dry enough to put into your 
boxes to keep. 


To make Orange Mormalads. 


Tra the beſt Sevil oranges and weigh a pound 

of them, then pare off all the yellow rind very 
thin, quarter the peel and put them in water, cover 
them down cloſe, and ſhift the water ſix or ſeven 
times as it boils, to take the bitterneſs out, and that 
they may look clear and be tender; then take them 
out, dry them in a cloth, take out all the ſtrings, 
and cut them thin as pallets : ; then take a pound of 
double-refin'd ſugar beaten, and boil it with a little 
water to a candy- Height; ſcum it clean and put in 
your peels, let them boil near half an hour; have 
in readineſs your orange- meat all pick d from the 
ſkins and feeds, and the juice of two large lemons, 
and put it into the peels, and boil all together a quar- 
ter of an hour longer; ſo it up, and paper it 
When cold, 


Jo make Orang e-Cakes. 


(Ul your oranges, her, out all your meat and 
Juice free from the ſtrings and ſeeds, and ſet 
it by; then boil it, and ſhift the water till your 
peels are tender ; dry them in a cloth, and mince 
Fe them 
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them ſmall, and put them to the juice; to a Pound 
of that weigh a pound and a half of double-refin's 
ſugar ; dip your lumps of ſugar in water, and boi 
it to a candy-height ; take it off the fire and Put in 
your juice and peel, ſtir it well, and when it is al. 
moſt cold put it in a baſon, and ſet it in a ſtoye 
then lay it thin on earthen plates to dry, and as a 
candies faſhion it with your knife; and as they dry 
lay them on glaſs ; when your plate is empty, put 
more out of your baſon. Es 
To make Lemon-cahes. 

RA E off the yellow rind of your lemon, 
J and ſqueeze your juice to that peel; take 
two apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon; 0 


a pound of this put two pounds of double-refir'{ 


ſugar, then order it as the orange. 
o candy Orange-flowers. 


FRAKE orange-flowers that are ſtiff and freſh, | 


; boil them in a good quantity of ſpring-water 
In a preſerving-pan, and when they are tender take 
them up, and drain them through a ſieve, and dry 
them between, napkins very dry ; take the weight 
in double-refin'd ſugar, and to a pound put half a 
pint of water, boil it till it ſtands in a thick drop, 
and when it is almoſt cold put it to your flowers in 
a ſilver or China baſon; ſhake them well together, 
and ſet them in a ſtove, or in the ſun, and when 
they begin to candy take them out, and lay them on 
glaſſes to dry; ſift ſugar on them, and turn them 
every day till they are criſp. 


To make clear Candy. 


FTVAKE ſix ounces of water, and four ounces of 


Without ſtirring, let it boil till it comes to a ſtrong 
candy ; then have ready your peel or fruit ſcalded 
hot in the ſyrup they were kept in, drain them "7 

Wel 


SEE Ee BIEN le Eg ens n 6 RR SME. 


fine ſugar ſearced, ſet it on a ſlow fire to melt 
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well from it, and put them into your candy, which 
you muſt rub on the ſides of your baſon with the 
back of your ſpoon till you ſee the candy pretty 
white ; take out the fruit with a fork, touch it not 
with your fingers; if right, the candy will ſhine on 
your fruit, and dry in three or four hours in an in- 
different hot ſtove; lay your fruit on ſieves. | 

To keep Fruit in Fyrup to candy. 

F you candy orange or lemon peels, you muſt 

firſt rub them with ſalt, then cut in what faſhion 
you pleaſe, and keep them in water two days, then 
boil them tender, ſhifting the water you boi] them 
in two or three times; you muſt have a ſyrup rea- 
dy, a pint of water to a pound of ſugar, ſcald your 
| neels in it till they look clear. Fruit is done the 
ſime way, but not boil'd till you put them in your 
ſyrup; you muſt heat your ſyrup once a week, ta- 
king out your fruit, and put them in again while 
che ſyrup is hot; the ſyrup will keep all the year. 

To dry Apricocks like Prunellos. 
IRE a pound of apricocks, being cut in halves 
or quarters, let them boil till they be very 
tender in a thin ſyrup ; let them ſtand a day or two 
in the ſtove ; then take them out of the ſyrup, and 
| lay them drying till they be as dry as prunello's, 
then box them; you may make your ſyrup red 
with the juice of red plumbs; if you pleaſe you 
may pare them. wn, 1 1 e 
To preſerve green Cucumbers. 
NAK E gerkins, rub them clean, then green 
them in hot water, then take their weight in 
double-refin'd ſugar, boil it to a thick ſyrup with 
quarter of a pint of ſpring- water to every pound 
of ſugar, then put in your cucumbers and ſet them 
over the fire, but not to boil faſt, ſo do two or three 
days; the laſt day boil them till they are tender and 
clear, ſo glaſs them up. 1 


To 
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To make clear Cakes of Gooſeberries, 


KE your white Dutch gooſeberries when they 
are thorough ripe, break them with your fin. 
gers, and ſqueeze out all the pulp into a fine piece of 
cambrick or thick muſlin, to run thro? clear; then 
weigh the juice and ſugar one againſt the other, 
then boil the Juice a little while, then put in your 
ſugar and let it diſſolve, but not boil; ſcum it and 
put it into glaſſes, and ſtove it in a warm ſtove, 
Another way to make Orange Mar- 
RH malade. 
ASP your oranges, cut out all the meat, boil 
the rinds very tender, and cut them very fine; 
then take three pounds of double-refin'd ſugar, and 
a pint of water, boil it and ſcum it, and then put in 
a pound of rind; boil very faſt till the ſugar is very 
thick, then put in the meat of your oranges, the 
ſeeds and ſkins being pick*d out, and a pint of very 
ſtrong pippin-jelly ; boil all together very faſt half 
an hour, then put it in flat pots or glaſſes; when 
-» w cold paper C ED; 5 
2170 preſerve Cherries. 
FATHER your cherries of a bright red, not 
I too ripe, weigh them, and to every pound of 
cherries put three quarters of a pound of double-re- | 
fin'd ſugar beaten fine; ſtone them, and ſtrew ſome 
ſugar on them as you ſtone them; to keep ther 
colour, wet your ſugar with fair water, near half a 
pint, and boil and ſcum it, then. put in three ſmall 
ſpoonfuls of the juice of currants that was infuſed 
with a little water ; give it another boil, and ſcum, 
and put in your cherries ; boil them till they are 
tender, then pour them into a China baſon ; cover 
them with paper, and ſet them by 24 hours ; then 
put them in your preſerving-pan and boil them till 
they look clear; put them in your glaſs clear from 
the ſyrup, and put the ſyrup on them ſtrain'd thro' 
muſlin, 19 
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To preſerve green Apricocks, 


EFORE the ſtones are hard, wet them and lay 
them in a coarſe cloth, and put to them two 
or three handfuls of ſalt, and rub them till the rough- 
neſs is off; then put them in ſcalding water, and 
ſet them over the fire till almoſt boiled; then ſet 
them off till almoſt cold; do this two or three times; 

after this let them be cloſe cover'd, and when they 
look to be green, let them boil till they begin to be 
tender; weigh them, and take their weight in dou- 
ble-refin'd ſugar, to a pound of ſugar half a pint of 
water; make the ſyrup, and when almoſt cold put 
| in your apricocks, boil them well till clear; warm 
the ſyrup two or three times till thick, or wy them 
in cold jelly, or dry them as you uſe them 


To preſerve Apricocks that are ripe. 


ATHER your apricocks about half ripe, be- 
fore they look too yellow ; weigh them, and 
to every pound put three quarters of a pound of 
treble-refin'd ſugar finely beaten and fifted, then 

| pare them, and cut them in the parting of the apri- 
cock, to take out the ſtone; then make a fine ſyrup 
of the ſugar, keeping a little out to ſtrew on them 
whilſt they are boiling; and after they are boiled 
a little, take them out of the pan and put them in 
a baſon, and cover them cloſe with paper, and let 
them ſtand 24 hours; be careful not to break them 
in taking them out ; the next day boil them up for 
good; put them in your glaſſes with care; ſtrain 
your ſyrup over them thro? muſlin. 


To candy Orange Chips. 


ARE your _— and ſoak the peelings in 
water two days, and ſhift the water twice; but 
if you love them bitter, ſoak them not; tie your 
peels up in a cloth, and when your water boils put 
them in, and let them boil till they are tender ; then 
take what double. refin d ſugar will do, and . | 
m 
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ſmall, and wet it with a little water, and let it boil 
till it is near candy-high; then cut your peels of 
what lengths you pleaſe, and put them into the 
ſyrup; ſet them on the fire, and let them heat well 
through; then let them ſtand a while; heat them 
twice a day, but not boil ; let them be fo done tit 
they begin to candy, then take them out and pur 
| them on plates to dry, and when they are dry 
keep them near the fire. 
To candy Orange-Flowers. 
FIRST pick your orange-flowers, and boil them 
L quick in fair water till they are very tender; 
then drain them thro' a hair ſieve very clean from 
the water; to a pound of the beſt double-refin'd 
| ſugar take half a pint of fair water, and as much 
orange-flower-water, and boil it up- to a thick ſy- 
rup ; then put it out into broad flat glaſſes, and let 
the ſyrup ſtand in the glaſſes about an inch thick; 
when it is near, cold drop in your flowers, as many 
as you think convenient, and ſet your glaſſes in a 
ſtove with a moderate heat, for the ſlower they 
candy, the finer the rock will be; when you ſee it 
is well candied top and bottom, and that it gliſſens, 


break the candy at top in as great flakes as you can, 


and lay the biggeſt piece at the bottom on glah 
plates, and pick out the reſt, and pile it up with 


the flowers to what ſize you pleaſe; after thatit | 


will preſently be dry in a ſtove. 
To ſcald Fruit for preſent Uſe. 
TY U T your fruit into boiling water, as much as 
will almoſt cover them, ſet them over a ſlow 
fire, keep it in a ſcald till tender, turning the fruit 
where the water does not cover; when tender, lay 
paper cloſe on it, let it ſtand till cold; to a pound 
of fruit put half a pound of ſugar ; let it boil, but 
not faſt, till it looks clear; all fruit done whole but 
Pippins, and they in halves, with orange or * 
_ peel, 
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el, and juice of lemon; cut your peel very thin, 
ke threads, and ſtrew them on your pippins. 
To make Marmalade of Apricocks, 
1ATHER your apricocks juſt turn'd from the 
F green, of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of dou- 
ble· refin' d ſugar to a pound of apricocks, then cut 
them in halves, take out the ſtones, and lice them 
thin; beat your ſugar, and put it in your preſerv- 
| ing pan with your ſlic'd apricocks, and three or 
four ſpoonfuls of water; boil and ſcum them, and 
| when they are tender put them in glaſſes. | 
To make a Gooſeberry- Gam. 
ATH E R your gooſeberries full ripe, but 
I green, top and tail them, and weigh them, a 
pound of fruit to three quarters of a pound of dou- 
ble-refin'd ſugar, and half a pint of water; boil 
| thera till clear and tender, then put it in pots. 
To keep Orange-Flowers in Syrup. 
[CK off the leaves, and throw them in water 
boiling on the fire, and ſqueeze into it the juice 
of two or three lemons ; let them boil half a quarter 
of an hour, and then throw them into cold water, 
then drain them, and lay them on cloths to drain 
well ; then beat and fift ſome double-refin'd ſugar, 
lay ſome on the bottom of a gallipot, and then a 
layer of lowers, and then more ſugar, till all is in; 
when the ſugar melts put in more, till there is a 
pretty deal of ſyrup, ſo paper them up for uſe ; 
you may put them in jelly, or what you pleaſe. 


To make white Quince Marmalade. 


ACALD your quinces tender, take off the ſkin, 
and pulp them from the core very fine, and to 
every pound of quince have a pound and a half of 
double-refin'd fugar in lumps, and half a pint of 
water; dip your ſugar in the water, and agent 

| cum 
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ſcum it till it is a thick ſyrup ; then put in you: 
quince, boil aud ſcum it on a quick fire a quarter gf 
an hour, ſo put it in your pots. 
To make red Quince Marmalade, 
JARE and core a pound of quince, beat the Pa: 
rings and cores and ſome of your worſt quince, 
and ſtrain out the juice, and to every pound of quince 
take ten or twelve ſpoonfuls of that juice, and three 
quarters of a pound of loaf-ſugar ; put all into you 
preſerving- pan, cover it cloſe, and let it ſtew oyer 
a gentle fire two hours; when it is of an orange. 
red uncover, and boil it up as faſt as you can; when 
of a good colour break it as you like it; give it; 
boil and pot it up. „ 
To make Syrup of Mar ſpmallous. 
MAKE marſh-mallow-roots four ounces, grak- 
| roots, aſparagus- roots, liquorice, ſton'd raiſin, 
of each half an ounce ; the tops of Marſh-mallons, 
pellitory, pimpernel, ſaxifrage, plantane, rhaiden- 
hair white and black, of each a handful, red ſiſers an 
- ounce: the four greater and four leſſer cold ſeeds, d 
each three drams ; bruiſe all theſe, and boil them in 
three quarts of water till it comes to two ; then put 
to it four pounds of white ſugar, till it comes to 
ſyrup ; put to every pint the white of an egg, t1 
ar: oe. 
To make Syrup of Saffron. 
AK E a pint of the beſt canary, and as much 
I balm-water, and half an ounce of Euglißb fat- 
fron ; open and pull the ſaffron very well, and put 
it into the liquor to infuſe; let it ſtand cloſe cover'd 
(ſo as to be hot, but not boil) twelve hours; then 
ſtrain it out as hot as you can, and add to it three 
pounds of double-refin'd ſugar ; boil it till it is wel 
incorporated, and when it is cold bottle it, and take 
one ſpoonful in a little ſack or ſmall cordial, as oc- 
caſion ſerves, 5 | A Sw 


r 
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A Syrup for a Gough, or Aſthma, 


T AKE of hyſſop and pennyroyal- water, of each 


a quarter of a pint, ſlice it into a ſmall ſtick of 
liquorice, and a few railins of the ſun ſtoned: let it 


ſimmer together a quarter of an hour, and then y 


make it into a ſyrup with brown ſugarcandy; boil 
it a little, and then put in four or five {poonfuls of 


| ſnail-water 3 give it a walm, and when 'tis cold, 
bottle it; take one ſpoonful morning and night, with 
| three drops of balſam of ſulphur in it; you may 
| take a little of the ſyrup without the drops once or 
| twice a 1 if the party is ſhort- breath'd, a bliſter 
is very g 


| 7 en 8 1yrup of Ba Yan for a Cough, 


AK E one ounce of balſam of To/4, and put to 
it a quart of ſpring- water, let them boil toge- 
ther two hours; then put in a pound of white ſugar- 


candy finely beaten, and let it boil half an hour lon- 


ger; take out the balſam, and ſtrain the ſyrup thro? 


| a flannel bag twice; when *tis cold, put it in a bottle. 


This ſyrup is excellent for a cough z take a ſpoonful 


| of it as you lie down in your bed, and a little at any 
time when your cough troubles you; you may add 
do it two ounces of ſyrup of red poppies, and as much 
of raſpberry ſyrup. 


A Syrup for a Cough. 


AKE a handful of oak-lungs, a handful of 
French moſs, a handful of maidenhair ; boil all 
thele in three pints of ſpring-water, till it comes to 
a quart z then ſtrain it out, and put to it fix penny- 
worth of ſaffron tied up in a rag, and two pounds of 
brown ſugarcandy 3 3 boil it up to a ſyrup, and when 
'tis cold, bottle it; take a ſpoontul of it as often as 
your cough 1 troubles you. 


Another. 


T A K E a handful of unſet hyſſop, a hand ful of 
caltiſootouen, a hand of black maiden- 
5 hair, 
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hair, two handfuls of white horehound; boil theſe 
| herbs together in 3 quarts of water till it come to; 
pints; then take it off, and let the herbs ſtand in jt 
till it is cold; then ſqueeze them out very dry, and 
ſtrain the liquor, and let it boil a quarter of an hour, 

ſcum it well; to every pint put in half a pound of 
white ſugar, and let it boil, and ſcum it, till it comes 
to a ſyrup ; when it is cold bottle it; take 2 ſpoon. 
fuls night and morning, and at any time when the 
_ cough is troubleſome take one ſpoonful; don't cork 
the bottles, but tie them down with a paper. 


For a Cough. 
AKE three quarts of ſpring-water and put it 
in a large pipkin, with a calt*s foot, and four 
ſpoonfuls of barley, and a handful of dry*d poppis; 
boil it together till one quart be confumed ; then 
ſtrain it out, and add a little cinnamon, and a pint 
of milk, and ſweeten it to your taſte with loat- 
gar; warm it a little and drink half a pint as olt 


as you pleaſe. 
3 Another. | 
NAK E two ounces of raiſins of the ſun ſtoned, 
one ounce of brown ſugarcandy, one dune: 
of conſerve of roſes, add to theſe a little flour d 
brimſtone, mix all together well in a mortar, ad 
take the quantity of a nutmeg night and morning, 
Jo make Conſerve of Hips. 
© ATH E R the hips before they grow ſoft, ct 
off the heads and ſtalks, lit them in halves, 
and take out all the ſeed and white that is in then 
very clean; then put them in an earthen pan, aud 
ſtir them every day, elſe they will grow mould) 
let them ſtand till they are ſoft enough to rub thro 
à coarſe hair ſieve; as the pulp comes, take it of 


* 


the ſieve; they are a dry berry, and will require 
Pains to rub it through; then add its weight in lie, | 
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and mix it well together without boiling, keeping | 
it in deep gallipots for ule. 


To preſerve Apricocks ripe. 


AT HER your Apricocks of a fine colour, 
but not too ripe; weigh them, and to every 
pound of apricocks put a pound of double: refin'd ſu- 
gar beaten and ſifted; ſtone and pare your apricocks; 
as you pare them put them into the pan you do them 
in, with ſugar ſtrew?d over and under them; let them 
not touch one another, but put ſugar between ; 1 Cq- 


ver them up and let them lie till the next day, then 
ſtir them gently till the ſugar is melted; then put 
them on a quick fire an] let them boil half an hour, 
| {cumming exceeding well all the while; then take it 


off and cover it till it is quite cold, or till the next 
day; then boil it again, ſcumming i it very well till 


it is enough; fo put it in pots. 


To preſerve green Abpricocks. 


AK E green Apricocks, about the middle of 
June, or when the ſtone is hard, put them 
on the fire 1n cold water three or four hours, cover 


them cloſe, but firſt take their weight in double- 


refin'd ſugar; then pare them nicely; dip your 
ſugar in water, and boil the water and ſugar very 
well; then put in your Apricocks, and let them 


| boil till they begin to open; then take out the ſtone, 


and cloſe it up again, and put them in the ſyrup, 
and let them boil till they are enough, (cumming all 


| the while; then put them in pots, 


To preſerve the great white Plumb 


O a pound of plumbs take three quarters of a 
pound of double: refined ſugar in lumps; dip 
your ſugar in water, and boil and ſcum very well; 

lit your Plumbs down the ſeam, and put them into 
the ſyrup with the ſlit downward ; let them ftew 
over the fire a quarter of an hour ; ſcum very well 
and take them off; and when cold turn them, and 
i cover 
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cover them up, and turn them in the ſyrup, every 
day, two or three times a day for five days; then 
put them in pots. 


Jo make Jelly of Currants, 


TRIP your Currants, put them in a jug, and 
infuſe in water; ſtrain out the juice upon ſugar, 
ſweeten to your taſte, boil it a great while till i 
Jellies, ſcumming all the while, and then put it in 
Pour glaſſes. 
To make Apricock Chips. 
| your Apricocks, and part them in the mid- 
dle; take out the ſtone, and cut them croſs- way 
Pretty thin; as you cut them ſtrew a very little {u- 
gar over them beaten and ſifted, then ſet them on 
the fire, and let them ſtew gently a quarter of a 
hour; then take them off, cover them up, and { 
them by till the next day; then ſet them on the fir 
as long as before; take them out one by one and 
lay them on a fieve ; ſtrew ſugar on the ſieve, an 
Over them; dry them in the ſun or cool oven, tun 
them often; when dry put them in boxes. 
To make a Sweet-bag for Linen. 
1 AKE a pound of orrice-roots, a pound of fwett 
calamus, a pound of cypreſs- roots, a poundd 
dry'd lemon- peel, a pound of dry'd orange: peel, 
peck of dry'd roſes; make all theſe into a groſs pon. 
der; coriander- ſeed four ounces, nutmegs an ounce 
and a half, an ounce of cloves; make all theſe into 
fine powder and mix with the other; add muſk and 
ambergreaſe; then take four large handfuls of laven 
der-fiowers dry'd and rubb'd; a handful of fwet 
marjoram, a handful of orange-leaves, a handful o 
young walnut-leaves, all dry'd and rubb'd; mix al 
together, with ſome bits of cotton perfum'd witl 
eſſences, and put it up into ſilk bags to lay wil 
your linen, IN es ow; e MORIN 
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To make the burning Perfume. 


AKE a quarter of a pound of damaſlæ- roſe 
leaves, beat them by themſelves, an ounce of 


| orrice-root ſliced very thin and ſteept in raſe-water, 


beat them well together, and put to it two grains 
of muſk, as much civet, two ounces of Benjamin 


| finely powder'd; mix all together, and add a little 


powder'd ſugar, and make them up in little round 


cakes, and lay them ſingly on papers to dry; ſet 
| them in a window where the ſun comes, they will 
| dry in two or three days: make them in June. 


a E E k E. 4. 5. f.. . & & A K 


All Sorts of Made Wines. 


To make Apricock Wine. 


6 
£ 


HAK EF three pounds of ſugar and three quarts 


of water, let them boil together, and ſcum it 


| well, then put in ſix pounds of apricocks par'd and 
| ſton'd, and let them boil till they are tender; then 
take them up, and when the liquor is cold bottle it 


up; you may if you pleaſe, after you have taken 
out the apricocks, let the liquor have one boil with 
a ſprig of flower' d clary in it: the apricocks make 
marmalade, and are very good for preſent ſpending, 


Jo make Damſin-Wine. 


CY ATHER your damſins dry, and weigh them, 
I and bruiſe them with your hand; put them 
Into an earthen ſtein that has a faucet, put a wreath _ 
of ſtraw before the fawcet ; to every eighth pound of 
fruit a gallon of water; boil the water and ſcum it, 
and put it to your fruit ſcalding hot, and let it ſtand 
ny . P ; 8 e 
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two whole days; then draw it off, and put it into 


a veſſel fit for it, and to every gallon of liquor put 
| two pounds and a half of fine ſugar; let the yeſſ;] 
be full, and ſtop it cloſe; the longer it ſtands the 
better, it will keep a year in the veſſel; bottle it 
out; the ſmall damſin is the beſt : you may put: 
very ſmall lump of double: refin'd ſugar in every 
"bottle." ©: „ 
To make Gooſeberry Mine. 
FINA E to cvery four pounds of gooſeberries a 
pound and a quarter of ſugar, and a quart of 
fair water; bruile the berries, and ſteep them 24 
hours in the water, ſtirring them often; then pre 
the liquor from them, and put your ſugar to the 
liquor, then put it in a veſſel fit for it, and when 
it has done working ſtop it up, and let it ſtand 
month; then rack it off into another veſſel, and 
let it ſtand five or ſix weeks longer; then bottle! 
out, putting a ſmall lump of ſugar into every bottle; 
cork your bottles well, and at three months end i 
will be fit to drink. In the ſame manner is currant 
and raſpberry-wine made; but cherry-wine differ, 
for the cherries are not to be bruiſed, but ſtoned, 
and put the ſugar and water together, and give it 
bail and a ſcum, and then put in your fruit, and let 
it ſtew with a gentle fire a quarter of an hour; then 
let it run through a ſieve without preſſing, and when, 
it is cold put it in a veſſel, and order it as your gook- 
berry or currant-wine. The only cherries for vine 
are, the great-bearers, murrey-cherries, morelloes, 
black Flanders, or. the Fobn Treduskin cherries. 
Pearl Gooſeberry Wine. 
TAK FE as many as you pleaſe of the beſt pearl 
gooleberries and bruiſe them, and let them 
ſand all night, the next morning preſs or ſqueeze 
them out, and let the liquor ſtand to ſettle ſeven or 
eight hours, then pour off the clear from the {t- 
tling, and meaſure 1t as you put it into your my. 
| „ | an 
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and to every three pints of liquor put a pound of 
| 1ouble-refin*d ſugar; break your ſugar in ſmall 
umps, and put it in the veſſel, with a bit of iſinglaſs, 
and ſtop it up, and at three months end bottle it 
out, putting into every bottle a lump of double re- 
5:4 ſugar. This is the fine gooſeberry-wine. 


To make Cherry Brandy. 


AK E fix dozen pounds of cherries, half red 
I and half black, and maſh or ſqueeee them 
with your hands to pieces, and put to them three 
E callons of brandy, and let them ſtand ſteeping 
E twenty-four hours; then put the maſh'd cherries, 
and liquor a litle at a time, into a canvas bag, and 
prets it as long as any juice will run; ſweeten it to 
E your taſte, and put it into a veſſel fit for it, and let 
it ſtand a month, and bottle it out; put a lump of 
bloaf. ſagar into every bottle. 13 5 

To make Cherry-Wine. 

ULL the ſtalks of the cherries, and maſh 
chem without breaking the ſtones; then preſs 
| them hard thro? a hair bag, and to every gallon of 
| liquor put a pound and half of ſix-penny ſugar; 
| the veſſel muſt be full, and let it work as long as it 
makes a noiſe in the veſſel ; then ſtop it up cloſe for a 
month or ſix weeks; when it is fine, draw it into 
bottles, put a lump of loaf-ſugar into every bottle, 
and if any of them fly, open them all for a moment, 
and cork them well again; it will not be fit to drin 
in a quarter of a year. = „ 

To make Currant Wine. 
AK E 4 gallons of currants, not too ripe, and 

Jſtrip them into an earthen ſtein that has a cover 
to it; then take two gallons and a half of water, and 
five pounds and a half of double-refin'd ſugar ; boil 
the ſugar and water together, and ſcum it, and pour 
it boiling hot on the currants, and let it ſtand, forty- 

8 on eight 
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eight hours; z then ſtrain it thro a flannel bag into 
the ſtein again, and let it ſtand a fortnight to ſettle, 
and. bottle it out. 


To make ſtrong Mead, 


AKE of ſpring-water what quantity you pleaſe, 
and make it more than blood-warm, and dif. 
ſolve honey in it till ic is ſtrong enough to bear an 
egg, the breadth of a ſhilling ; then boil it gently, 
near an hour, taking off the ſcum as it riſes; then 
put to about nine or ten gallons, ſeven or eight large 
blades of mace, three nutmegs quartered, twenty 
cloves, three or four ſticks of cinnamon, two or thres 
roots of ginger, and a quarter of an ounce of Famaica 
pepper; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet-briar, 
and a ſprig of roſemary; tie the briar and roſemary 
together, and when they have bolPd a little while, 
take them aut, and throw them away; but let your 
liquor ſtand on the ſpice in a clean earthen pot, til 
the next day; then ſtrain it into a veſſel that is fit for 
it, put the ſpice in a bag, and hang it in the veſt], 
ſtop it, and at three months draw it into bottles; be 
ſure that it is fine when it is bottled z after it is bot 
tled ſix weeks, it is fit to drink. 


To make ſmall white Mead 


| AK E three gallons of ſpring- water, and make 
1 hot, and diſſolve in it three quarts of honey, and 
a pound 505 loaf- ſugar : and let it boil about half an 
hor, and ſcum it as long as any riſes ; then pour it 
out into a tub, and ſqueeze in the juice of four lemons, 
put in the rinds but of two, twenty cloves, two races 
of ginger, a top of ſweet- briar, and a top of roſe- 
mary; let it ſtand in a tub till it is but blood-warm; 
then make a brown toaſt, and ſpread it with two or” 
three ſpoonfuls of ale- yeaſt ; put it into a veſſel fit 
for it; let it ſtand four or ive days, then bottle it 
out, 
1 15 To 
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To 'make Raifin-F/ine. 


AKE two gallons of ſpring water and let it boil 
half an hour; then put into a ſtein- pot two 
„ Hunds of raiſins ſtoned, two pounds of ſugar, the 
ind of two lemons, the juice of four lemons; then 
pour the boiling water on the things in the ſtein, and 
et it ſtand cover'd four or five days; ſtrain it out 
Ind bottle it up; in fifteen or ſixteen days it will 
be ft to drink; it is a very cool and pleaſant drink 
in hot weather. 5 FE 
To make Shrub. 8 
AKE two quarts of brandy and put it in a large 
bottle, and put into it the juice of five lemons, 
E the peels of two, half a nutmeg ; ſtop it up and let 
it ſtand three days, and add to it three pints of white- 
vine, a pound and half of ſugar; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up; it is a pret- 
ty wine, and a cordial. DO 
| To make Orange-Wine. 
f PU T twelve pounds of fine ſugar and the whites 
| 1 ofcighteggswellbeatenintoſix gallons of ſpring- 
vater, let it boil an hour, ſcumming it all the time; 
uke it off, and when it is pretty cool put in the juice 
and rind of fifty Sevi! oranges, and fix ſpoonfuls of 
| good ale- yeaſt, and let it ſtand two days; then put 
it into your veſſel, with two quarts of rheniſh-wine, 
and the juice of twelve lemons; you muſt let the 
Juice of lemons and wine, and two pounds of double. 
| refind ſugar, ſtand cloſe cover'd ten or twelve hours 
before you put it in the veſſel to your orange-wine, 
and ſcum off the ſeeds before you put it in; the le- 
mon-peels muſt be put in with the oranges, half the 
rinds muſt be put into the veſſel; it muſt ſtand ten or 
twelve days before it is fit to bottle. | 
To make Bircb-l ine. 
j N Marchbore a hole in a tree, and put in a faucet, 
and it will run two or three days together with» 
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out hurting the tree; then put in a pin to ſtop it, and 
the next year you may draw as much from the ſame 
hole; put to every gallon of the liquor a quart of 
good honey, and ſtir it well together; boll it an hour, 
ſcum it well, and put in a few cloves and a piece of 
lemon-peel ; when it is almoſt cold put to it ſo much 
ale-yeaſt as will make it work like new ale; and 
when the yeaſt begins to ſettle, put it in a runlet 
that will juſt hold it; fo let it ſtand ſix weeks, or 
longer if you pleaſe ; then bottle it, and in a month 
you may drink it; it will keep a year or two; you 
may make it with ſugar, two pound to a gallon, ot 
ſomething more, if you keep it long; this is adi. 

rably wholeſome as well as pleaſant, an opener of 
obſtructions, good againſt the phthiſick, and good 
againſt the ſpleen and ſcurvy, a remedy for the ſtone; 

it will abate heat in a fever or thruſh, and has been 
given with good ſucceſss. 


To make Sugar-W1 Ine. 


01L twenty fix quarts of ſpring- water a qu. 
ter of an hour, and when it is blood- warm put 

twenty-five pounds of Malaga railins pick d, rubb'd, 
and ſhred into it, with half a buſhel of red ſage fre 
and a porringer of ale. yeaſt; ſtir all well together, 
and let it ſtand in a tub covered warm ſix or ſeven 
days, ſtirring it once a day; then ſtrain it out and 
put it in a runlet; let it work three or four days 
ſtop 1 it up; when it has ſtood fix or ſeven days put 
in a quart or two of Malaga ſack, and when it 5 
fine bottle it. 


To make Croſlip-IWi ine. 


O fix gallons of water put fourteen pounds of 
T ſugar, ſtir it well together, and beat the 
whites of twenty eggs very well, and mix it with 
_ tne liquor, and make it boil as faſt as poſſible ; 
ſcum it well; and let it continue boiling two hours; 
then ſtrain it thro? a hair ſieve, and ſet it a cooling; 


and when it is as cold as wort ſhould be, put 2 
| mall 
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| (mall quantity of yeaſt to it on a toaſt, or in a 
diſn; let it ſtand all night working; then bruiſe a 
eck of cowſlips and put them into your veſſel, 
and your liquor upon them, and fix ounces of ſyrup 
of lemons; cut a turf of graſs and lay on the bung; 
jet it ſtand a fortnight and then bottle it: put your 
tap into your veſſel before you put your wine in, that 
| you may not ſhake it, | 


To make Raſpberry Wine. 

NAK E your quantity of Raſpberries and bruiſe 
them, put them in an open pot 24 hours, then 
| ſqueeze out the juice, and to every gallon put three 
| pounds of fine ſugar and two quarts of canary ; put 
it into a ſtein or veſſel, and when it hath done work- 
ing ſtop it cloſe; when it is fine bottle it: it muſt 
ſtand two months before you drink it. 


7 make Raſpberry Wine another way. 
| TJOUND your fruit and ſtrain them through a 

cloth, then boil as much water as juice of Raſp- 
| berries, and when it is cold put it to your ſqueezings; 
let it ſtand together five hours, then ſtrain it and 
mic it with the juice, and to every gallon of this 
liquor put two pounds and half oſ fine ſugar; let it 
ſtand in an earthen veſſel cloſe cover*d a week, then 

put it in a veſſel fit for it and let it ſtand a month, 
or till it is fine: bottle it off. at TOES 


To make Morella-cherry Wine. 
E T your cherries be very ripe, pick off the 
LL ſtalks, and bruiſe your fruit without breaking 
the ſtones 3 put them in an open veſſel together, let 
them ſtand 24 hours, then preſs them, and to every 
gallon put two pounds of fine ſugar 3 then put it up 
in your caſk, and when it has done working ſtop it 
cloſe; let it ſtand three or four months and bottle 
It; it will be fit to drink in two months, _ _. 
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To make Quince-Wine. 


AK E your Quinces when they are thorough 
+ ripe, wipe off the fur very clean; then take oy 
the cores, and bruiſe them as you do apples for cyder, 
and preſs them, and to every gallon of juice put tyo 

ounds and a half of fine ſugar ; ſtir it together til 
tis diſſolved ; then put it in your caſk, and when it 
has done working, ſtop it cloſe; let it ſtand til 
March before you bottle it. You may keep! it two 
or three years, it will be better. 


Another ſort of Raſpberry-WWine, 


AKE four gallonsof Raſpberries, and put them 
in an earthen pot; and then take four gallon 
of water, and boil two hours, and let it ſtand till t 
| blood-warm, and put it to the Raſpberries, and ſti 
them well together; and let it ſtand twelve hour; 
then ſtrain it off, and to every gallon of liquor pit 
three pounds of loaf-ſfugar, and ſet it over a clar 
fire, and let it boil till all the ſcum is taken off; and 

when it is cold, put it into bottles, and open the corks 
every day for a fortnight, and then ſtop them Cloſe, 


To make Lemon-M ine. 


AKE ſix large lemons, pare off the rind, and 
cut the lemons, and ſqueeze out the juice, and 
in the juice ſteep the rind, and put to it a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtopt 
three days, and then ſqueeze fix more, and mix with 
two quarts of ſpring- water, and as much ſugar as 
will ſweeten the whole; and boil the water and 
lemons and ſugar together, and let it ſtand till it is 
cool ; then add a quart of white-wine, and the other 
lemon and brandy, and mix them together, and run 
it thro? a flannel bag into ſome veſſel ; let it ſtand 
three months and bottle it off; cork your bottles 
very well, and keep it cool; it will be fit to drink 
in a month ar ſix weeks, 4 
. | | 7 
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To make Elder-IWine. 


AKE twenty-five pounds of Malaga raiſins, 

rub them and ſhred them ſmall ; then take five 
gallons of fair water; boil it an hour, and let it 
W {and till it is but blood-warm; then put it in an 
earthen crock or tub, with your raiſins; let them 
ſteep ten days, ſtirring them once or twice a day; 
| then paſs the liquor thro” a hair ſieve, and have in 
readineſs five pints of the juice of elder-berries 
drawn off as you do for jelly of currants; then mix 
it cold with the liquor, and ſtir it well together, and 
put it in a veſſel, and let it ſtand in a warm place; 
| and when it has done working ſtop it cloſe : bottle ig 
| about Candlemas. 8 


To make Barley- water. 
AK E of pearl-barley four ounces, put it in a 
large pipkin and cover it with water; when 
the barley is thick and tender, put in more water 
and boil it up again, and fo do till it is of a good 
thickneſs to drink; then put in a blade or two of 
| mace, or a {tick of cinnamon; let it have a walm or 
two and ſtrain it out, and ſqueeze in the juice of 
| two or three lemons, and a bit of the peel, and ſweet- 
en it to your taſte with fine ſugar; let it ſtand till 
it is cold, and then run it thro a bag, and bottle it 
up; it will Keep three or four das. 


To make Barley-wine. 
AKE half a pound of French barley and boil 
it in three waters, and fave three pints of the 
laſt water, and mix it with a quart of white-wine, half 
a pint of borage-water, as much clary-water, and a 
little red roſe-watgg, the juice of 5 or 6 lemons, three 
quarters of a p50 8 of fine ſugar, the thin yellow 


rind of a lemon; brew all theſe quick together, run 
it thro' a ſtrainer and bottle it up; it is pleaſant in 


ro 


gt weather, and very good in fevers, 
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To make Plumb Wine, 


AK E twenty pounds of Malaga raiſins, pick 
rub, and ſhred them, and put them into : 
tub; then take four gallons of fair water and boil i 
an hour, and let it ſtand till it is blood-warm ; they 
put it to your raiſins; let it ſtand nine or ten days, 
ſtirring ĩt once or twice a day; ſtrain out your liquey, 
and mix with it two quarts of damſin juice; put j 
in a veſſel, and when it has done working ſtop 
Cloſe ; at four or five months bottle it, 
IS To make Ebulum. 
ü O a hogſhead of ſtrong ale take a heapꝰd buſhy 
2 of elder-berries, and half a pound of junipe: 
berries beaten; put in all the berries when you pu 
in the hops, and let them boil together till the her 
ries break in pieces, then work it up as you do al; 
when it has done working, add to it half a poun 
of ginger, halt an ounce of cloves, as much mace, 
an ounce af nutmegs, and as much cinnamon, groſh 
beaten, half a pound of citron, as much eryngo-root, 
and likewiſe of candied orange-peel ; let the ſweet. 
meats be cut in pieces very thin, and put with the 
| ſpice into a bag, and hang it in the veſſcl when yu 
ſtop it up; ſo let it ſtand till it is fine, then bottl: 
it up, and drink it with lumps of double: refined fu 
gar in the glaſs, . : 
To make Cock-Ale. 
IAK E ten gallons of ale and a large cock, the 
older the better; parboil the cock, flay hin, 
and ſtamp him in a ſtone mortar till his bones ate 
broken (you muſt craw and gut him when you flay 
him) then put the cock into two quarts of fack, and 
put to it three pounds of raiſins, of the ſun ſtones, 
1ome blades of mace, and a fewggleves ; put all thele 
into a canvas bag, and a little before you find the 
ale has done working, put the ale and bag together 
into a veſſel ; in a week or nine days time bottle K 


up! 


c ͤ Gas © on * alin, yl ſi, 0 —_ 
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Gill the bottle but juſt above the neck, and give 


1K the ſame time to ripen as other ale. 


To make Elder-wine at Chriftinas 


AK E twenty pounds of Malaga or Lipara rai- 
ſins, rub them clean, and ſhred them ſmall ; 
then take five gallons of water, boil it an hour, and 
when it is near cold put it in a tub with the raiſins ; 


let them ſteep ten days, and ſtir them once or twice 


a day; then ſtrain it thro? a hair ſieve, and by infu- 


| fon draw three pints of elder-juice, and one pint of 
| damſin-juicez make the juice into a thin ſyrup, a 


ound of ſugar to a pint of juice, and not boil it 


much, but juſt enough to keep; when you have 
triined out the raiſin- liquor, put that and the ſy- 


rup into a veſſcl fit for it, and two pounds of ſugar; 


| ſtop the bung with a cork till it gathers to a head, 


then open it, and let it ſtand till ! 1t has done work 
ing; then put the cork in again, and ſtop it very 
cloſe, and let it ſtand in a warm place two or three 
months, and then bottle it; make the elder and dam- 
ſin-juice into ſyrup in its ſeaſan, and keep it in a 
cool cellar till you have convenience to make the 


| To make fine Milk Punch. 


AKE two quarts of water, one quart of milk, 
half a pint of lemon-juice, and one quart of 
— ſugar to your taſte; put the milk and wa- 
ter together a little warm, then the ſugar, then the 
|mon-juice, ſtir it well together, then the brandy ; 

ſtir it again, and run it thro? a flannel bag till it is 
very fine, then bottle 1 it; it will 8 a e. or 


mor oy 7 
Th make Mead. 


O thirteen gallons of water put 32 pounds of 
honey, boil and ſcum it well, het take roſc- 
mary, thyme, bay-leaves and ſweet. briar, one hand- 
ful all together; bol it an hour, then put it _ 
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tub with 2 or 3 good handfuls of down. ground 
malt; tir it till is but blood-warm, then ſtrain i 
thro? a cloth and put it into a tub again; then cui 
a toaſt round a quartern loaf, and ſpread it over wit, 
good ale-yeaſt, and put it into your tub, and whey 
the liquor is quite over with the yeaſt, put it up n 
your veſſel; then take cloves, mace, nutmegs, a 
_ ounce and a half, ginger an once, fliced ; bruiſe the 
ſpice, and tie all up in a rag, and hang it in the vel. 
fel; ſtop it up cloſe for ule, _ 1 
5 Sage-wine another way. 
AK E thirty pounds of Malaga raifins pick!! 
1 cleanand ſhred ſmall, and one buſhel of gre 
ſage ſhred ſmall z then boil five gallons of water, let 
the water ſtand till it is lukewarm, then put it in 
a tub to your ſage and raiſins; let it ſtand five ot 
fix days, ſtirring it twice or thrice a day; then ftran 
and prets the liquor from the ingredients, put it n 
a caſk, and let it ſtand ſix months, then draw it clean 
off into another veſſel; bottle it in two days; ina 
month or ſix weeks it will be fit to drink, but bel 
when it is a year old, OW, 
To make Palermo-Wine. 
AKE to every quart of water a pound of M. 
laga raiſins, rub and cut the raiſins ſmall, and 
put them to the water, and let them ſtand ten days, 
ſtirring once or twice a day; you may boil the 
water an hour before you put it to the raiſins, and 
let it ſtand to cool; at ten days end ſtrain out your 
liquor, and put a little yeaſt to it; and at three days 
end put it in the veſſel, with one ſprig of dry*d worm- 
wood ; It it be cloſe ſtopt, and at three months end 
C 8 
T᷑o make Clary-IV ine. 
L AK E twenty four pounds cf Malaga raiſins, 
pick them and chop them very ſmall, put them 


in a tub, and to each pound a quart of water , let 
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them ſteep ten or eleven days, ſtirring it twice every 
day ; you muſt keep it covered cloſe all the while; 
then ſtrain it off, and put it into a veſſel, and about 
half a peck of the tops of clary, when it is in bloſſom ; 
ſtop it cloſe. for fix weeks, and then bottle it off; in- 
two or three months it is fit to drink. *Tis apt to 
have a great fettlement at bottom; therefore it is 
beſt to draw it off by plugs, or tap it pretty high. _ 
To recover Wine that is turned ſharp. 
ACK off your wine into another veſſel, and to 
ten gallons put the following powder ; take 
oyſter-ſhells, ſcrape and waſh off the brown dirty 
outſide of the ſhell ; then dry them in an oven till 
they will powder ; a pound of this powder to every 
nine or ten gallons of your wine: ſtir it well together; 
and ſtop it up, and let it ſtand to ſettle two or three 
days, or till it is fine; as ſoon as it is fine, bottle it 
olf, and cork it well. ab 88 8 


Jo fine Wine the Lisbon way. 

WO every twenty gallons of wine, take the whites | 
of ten eggs, and a ſmall handful of ſalt; beat it 
together to a ffoth, and mix it well with a quart or 
more of the wine; then pour it into the veſſel, and 
in a few days it will be fine. > 
20 clear Nine. $445 

ARE half a pound of hartſhorn, and diſſolve it 
in cyder, if it be for cyder, or rheniſh-wine 
for any liquor. This is enough for a hogſhead. 


- To make Raifin-Wine: 1 

AKE the beſt Malaga raiſins, and pick the large 
ſtalks out, and have your water ready boil'd 
and cold; meaſure as many gallons as you deſign 
to make, and put it into a great tub, that it may 
ave room to ſtir: to every gallon of water put 
x pounds of railins, and let it ſtand fourteen "7 85 
* | | La =! 


226 The Compleat Houſewife, 
ſtirring it twice-a day; when you ſtrain it off, or 
preſs it, you muſt do nothing to it, but leave enough 
to fill up your caſk ;z which you muſt do as it waſtes: 
it will be two months or more before it has done 


working : * muſt not hop it while You hear it 
hiſs. 


To make Orange 2 ne with Nai fn. 


AK E thirty pounds of new Malaga raiſing, 
pick them clean, and chop them ſmall ; yon 
muſt have twenty large Sevil oranges, ten of them 
you muſt pare as thin as for preſerving. Boil about 
eight gallons of ſoft water, till a third part be conſum. 
ed; let it cool a little; then put five gallons of it hot 
upon your raiſins and orange-peel ;, ſur it well t 
ther, cover it up, and when it is cold, jet it ſtand 

five days, ftirring it up once or twice a day; then 
paſs it through a hair ſieve, and with a ſpoon pre 
It as dry as yon can, and put it in a runlet fit for i, 
and put to it the rinds of the other ten oranges, cut 
as thin as the firſt ; then make a ſyrup of the juice 
of twenty oranges, with a pound of white ſugar, I 
. muſt be made the day before you tun it up; ſtir i 
well together, and ſtop it cloſe : let it ſtand tuo 
months to clear, then bottle it up; it will keep three 
years, and is better for keeping. 


To make Cherry Wine. 


ULV off the ſtalks of 4 cherries, and maſh 

them without breaking the ſtones; then prelb 
them hard throu gh a hair-bag, and to every gallon 
of liquor put two pounds of eight-periny ugar. 
The veſſel muſt be full, and let it work as long 2 
it makes a noiſe in the veſſel; then ſtop it up cloſe 
for a month or more, and when it is fine, draw it 
into dry bottles, and put a lump of ſugar into evety 
bottle. If it makes them fly, open them all for. 
moment, and ſtop them up again; * will be fit to 
A in a quarter of a year. 5 
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To make Gooſeberry-Wine. _ 


O1L eight gallons of water, and one pound of 
ſugar an hour; ſcum it well, and let it ſtand till 
it is cold; then to every quart. of that water allow 
three pounds of gooſeberries, firſt beaten or bruiſed 
very well; let it ſtand twenty-four hours; then ſtrain 
it out, and to every gallon of this liquor put three 
pounds of ſeveri-penny ſugar ; let it ſtand in the vat 
| twelve hours ; then take the thick ſcum off, and put 
the clear into a veſſel fit for it, and let it ſtand a 
month; then draw it off, and rinſe the veſſel with 
ſome of the liquor; and put it in again, and let it 
mand four months, and bottle it. 


70 make Frontiniac Pine. 


AKE ſix gallons of water, and twelve pounds 

of white ſugar, and fix pounds of raiſins of 
tle ſun cut ſmall ; poll theſe together an hour ; then 
rake of the flowers of elder, when they are falling, | 
and will ſhake off, the quantity of half a peck ; put 
them in the liquor when it is almoſt cold; the next 
day put in fix ſpoonſuls of ſyrup of lemons, and 
four ſpoonfuls of ale-yeaſt, and two days after put 
it in a veſſel that is fit for it; and when! it has en 
two months, bottle it off. 


7⁰ male Engliſh Champaign, or the 
| fine Currant Mine. 


T AKE to three gallons of water nine Fat of 

Lisbon ſug: ar; boil the water and ſugar half an 
hour, ſcum it Jo then have one gallon of cur- 
rants pick d, but not bruiſed 3 pour the liquor boil- | 
ing-hot over them; and when cold, work it with 
half a pint of balm two days; then pour it through 
a flannel or ſieve then put it into a barrel fit for it, 
With half an ounce of iſinglaſs well bruiſed ; when it 
has done working, ſtop it cloſe for a month ; ; then 
bole it, and in in every bottle put a m7 ſmall =_ : 
Q 2 OY 


— 
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double-refin'd ſugar ; this 1 is FORE wine, and hay 
a beautiful colour. 


o male garagoſa Wine, or „Engl iſh Sarl 


Oevery quart of water put 'aTprig of rue, and t) 

every gallon a handful of fennel roots; 00% 
theſe half an hour, then ſtrain it out, and to every 
gallon of this liquor put three pounds of honey, bil 
it two hours, and ſcum it well; and when it is cold, 
pour it off, and turn it into the veſſel, or ſuch x 
as is fit for it; keep it a year in the veſſel, and ther 
W it; it is a very good ſack. | 


To make Cyder. 


ULL your fruit before it is too ripe, and let itl 
but. one or two days, to have one good ſme; 
| your apples muſt be pippins, pearmains, or hare 
(if you mix winter and ſummer fruit together, its 
never good) ; grind your apples, and preſs i it; ul 
when your fruit is all preſs'd, put it immediately; ito 
a hogſhead, where it may have ſome room to work 
but no vent, but a little hole between the hoops, ba 
_ cloſe bung'd ; put three or four pounds of ra 
into a hogſhead, and two pounds of ſugar, it ii 
make it work better; often racking it off is the bel 
way to fine it, and always rack it into ſmall veſkl 
keepingthem cloſe bung d, and only aſmall vent-hot; 
if it ſhould work after Tacking, put into your yell 
ſome raiſins for it to feed on; and bottle it in Mad. 


To make the fine Clary Wine. 


O tengallons of water put 1 five pound 

fugar, and the whites of twelve eggs well beaten; 

Fe it over the fire, and let it boil gently near an 
hour; ſcum it clean, and put it in a tub; and ven 
it is near cold, then put into the veſſel you keep 
in, about half a ſtrike of clary in the bloſſom, {int 
from the ſtalks, flowers and little leaves together, 2nd 
a pint of new ale-yeaſt.; then put in the liquor, 1 and 
Kik it two or three times a day for three dars any” 
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it has done working, ſtop it up; and bottle it at 
three or four months old, if it is clear. | 


To make Currant Wine. 


Ather your Currants full ripe, trip them and 
bruiſe them in a mortar, and to every gallon of 
the pulp put two quarts of water, firſt boiled, and 
cold; you may put in ſome raſps, if you pleaſe; let 
It fand i in a tub twenty-four hours to ferment, then - 
et it run thro* a hair ſieve; let no hand touch it; 
et it take its time to run; and to every gallop of 
this liquor put two pounds and a half of white ſugar, . 
ſtir it well, and put it in your veſſel, and to every y ſix. 
gallons put in a quart of the beſt rectified ſpirit of 
wine; let it ſtand fix weeks, and bottle it; if it is 
not very fine, empty it into other bottles, or at firſt 
draw it into large bottles; and then, after it has ſtood * 
a fortnight, rack it off into ſmaller, 


T. make Elder-flower water. 


AKE two large handfuls of dry*'d Elder-flow- 
ers, and ten gallons of ſpring-water ; boil the 
water, and pour it ſcalding hot upon the flowers; the 

next day put to every gallon of water five pounds of 

Malaga raiſins, the ſtalks being firſt pick'd off, but 
not waſh'd; chop them groſly with a chopping- | 
knife, then put them into your boiled water, and ſtir 
the water, raiſins and flowers welltogether; and ſo do 
twice a day for twelve days; then preſs out the juice 
clear, as long as you can get any liquor-out z then 
put it in your barrel fit for it, and ſtop it up two'or 

three days till it works and in a few days ſtop it 

up cloſe, and let it ſtand two or three months, til . 
It 18 clear ; z then bottle it, 


To make Elder- wine. 
AKE ſpring-water, and let it boil half an hour; 
then meaſüre five gallons, and let it ſtand to FE 
vol; then have in readineſs twenty pounds of raiſins F 
af th "au well p and rubb'd in acloth, and hack : 
3 them 


T rr rr 
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them ſo as to cut them, but not too ſmall ; then put 
them in, the water being cold, and let them ſtand 
nine days, ſtirring them two or three times a day; 
then have ready ſix pints of juice of elder- bertiez 
full ripe, which muſt be infuſed in boiling water, qr 
bak' d three hours; then ſtrain out the railins, and 
when the elder liquor i is cold, mix that with it; but 
it is beſt to boil up the } Juice to a ſyrup, a pound of 
ſugar to every pint of juice; boil an ente it, and 
when cold, mix it with your raiſin liquor, and three 

or four ſpoonfuls of good ale- yeaſt; ſtir it well to- 
gether 3 then ſtir it into a veſſel fit for i it; let it ſtand 


im a warm place, to work, and in _ cellar fue 
or {ix months. 


To make Gooſeberry 2 


AK E twenty-four quarts 5 gooſeberries ful 
ripe, and twelve quarts of water. after it has 
boiled two hours; pick and bruiſe your goofſeberries 
one by one in a platter with a rolling-pin, as little a 
you can, ſo they be all bruiſed ; then put the water, 

when it is cold, on your maſh'd gooſeberries, and 11 
them ſtand together twelve hours'; and when you 
_ drain it off, be ſure to take none but the clear ; then 

meaſure the liquor, and to every quart of that liquor 
put three quarters of a pound of fine ſugar, the one 
half loaf. ſugar let it ſtand to diſſolve ſix or eight 
hours, ſtirring it two or three times; then put tin your 
veſſels, with two or three poonfuls of the beſt new 
yealt ; ; ſtop i it eaſy at firſt, that it may work if it wil; 
and when you ſee it has done working, or will not 
work, ſtop it cloſe, and bottle it in froſty weather. 


Mountain Ii ine. 


IC K out the big ſtalks of your Malaga Tallin; 
then chop e very ſmall, five pounds to every 
galon of cold ſpring-water; let them ſteep a fort- 
5 night or more, —— out the licuor, and barrel it 
m a veſſel fit for it; firſt fume the veſſel with brim- 
one z gon! 'titop 1 it up till the * is over. 

Lemenl 
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Lemon Wine; or what may paſs for 


Citron Water. 


AK E two quarts of brandy, and one quart of 

ſpring-water, half a pound of double: refinꝰd 
ſugar, and the rinds of ſixteen lemons ; put them 
together. in an earthen pot; and pour into it twelve 
ſpoonfuls of milk boiling hot; ſtir it together, and let 
it ſtand three days; then take off the top, and paſs 
the other two or three times thro? a jelly- bag; bottle 
it; it is fit to drink, or will Keep a year or two. 


To make ſtrong Beer. 


0 abarel of beer take two buſhels of malt, and 
| half a buſhel of wheat, juſt crack*d in the mill, 
2d ſome of the flour ſifted out of it; when your 
water is ſcalding hot, put it into your maſhing. vat; 
there let it ſtand till you can ſee your face in it; then 
put your malt upon it; then put your wheat upon 
that, and do not ſtir it; let it ſtand two hours and 
a half; then let it run into a tub that has two pounds 
of hops 3 in it, and a handful of roſemary- flowers ; 
and when it is all run, put it in your copper, and boil 
it two hours; then ſtrain it off, ſetting it a cooling 
very thin, and ſet it a working very cO¹ clear it 
very well before you put it a working; put a little 
yeaſt to it; when the yeaſt begins to Fall, put it into 
your veſſel; and when it has done working i in the : 
veſſel, put in a pint of whole wheat, and ſix eggs; 
then ſtop it up; let it ſtand a year, and then bottle 
it ; then maſh again; ſtir the malt very well in, and 
ſet it ſtand two hours, and let that run and maſh a- 
gain, and ſtir it as before; be ſure you cover your 
maſhing-vat well up; mix the firſt and ſecond run- 
ning e it will make good HouMonl ber, 


To make Elder. Ale. 


A * E ten buſhels of malt to a hogſhead; 3 
_ put two buſhels of MESHES, Ld from 
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the ſtalks into a pot or earthen pan, and ſet it in a 
pot of bo ling water till the berries ſwell ; then ſtrain 
it out, and put the juice into the gulle- vat, and beat 
it often in; and ſo order it as the common way of 
2 rewing. | 


needs ITY 222959099 
All Sorts of Cordial Waters, 
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The l Palſe 118 y water. 1 


73 AKE of ſage, roſemary, and berony- flowers, 
of each half a a handful ; borage, and buglok- 
flowers, of each a handful ; of lilly of the valley 
and cowſlip flowers, of each four or five handfuls; 
Keep theſe in the beſt ſpirit « of. ſack, every thing in 
their ſeaſon, till all is in; then put to them balm, 
ſpike-flowers, mother-wort, bay-leaves, leaves of 
orange-tree, with the flowers, of each one ounce; 
then] put in citron-peel, piony-ſeeds, and cinnamon, 
of each half an ounce ; nutmegs, cardamums, mace, 
cubebs ,yellow-ſanders, of each half an ounce; ; lignum 
 aloes, one dram; make all theſe into powder; then 
add jujubes, the ſtones taken out, and cut in pieces, 
half a pound; then add pearl prepared, ſmaragdes, 
musk and ſaffron, of each ten grains; ambergreaſc 
one ſcruple, red roſes dried one ounce; as many 
lav nder flowers, ſtript from their ſtalks, as will fill 
2 gallon glaſs ; "ſteep all theſe a month, and diſt 
them inanalembick very carefully; after it is diſtill'd, 
hang a bag in it with theſe ingredients in it, earl 
prepared, Imaragdes, musk and ſaffron; of euch ten 
grains; ambergreafe, one ſcruple; redrofes dry'd, red 
and yellow ſanders, of each one ounce; hang them 
in a white ſarſenet bag in the water; ſtop it claſe. 
The Virtues of this water: It is of excellent uſe n 


The Compleat Houſewife. 233, 


ul (vw oonings, in weakneſs of heart and decay of wy | 
fits; it reſtores ſpeech in apoplexies and palſies; it 

helps all pains in the joints coming of cold or bruiſes, 
bathing the place outwardly, and dipping cloths and 
laying on it; it ſtrengthens and comforts all vital 

and annual ſpirits, and cleareth the external ſenſes, 
ſtrengthening the memory; reſtoreth loſt appetite, 
kelpeth all weakneſs of the ſtomach ; both taken in- 
wardly and bathed outwardly 1 it taketh away giddi- 
neſs of the head, and helpeth hearing; it makes a 
pleaſant breath; it -helpeth all cold diſpoſitions of 
the liver, and beginning of dropſies; none can ſuffi- 
ciently expreſs the virtues of this water: when it is 
taken inwardly, drop ten or twelve drops on a lump 
of ſugar, or a bit of bread, or in a diſh of tea; but 
in a fi of the palſey give Ty much every hour to re- 

tore ſpeech. Add to the reſt of the flowers ſingle 
wall-fowers, and the roots and flowers of ſingle pio- 
nies, and miſletoe of on oak, of each a 3 good band 


ul. 
The Lady ier s Water. 


\AKE red ſage, er ſpearmint, unſet W 
ſetwell, thyme, balm, pennyroyal, celandine, 
vater-crefſes, hearts-eaſe, lavender, angelica, ger- 
mander, calamint, tamarisk, coltsfoot, avens, vale- 
nan, ſaxifrage, pimpernel, vervain, parſley,” roſe-, 
mary, ſavor y, ſcabius, agrimony, mother-thyme, 
wild marjoram, roman wormwood, carduus bene - 
cictus, pellitory of the wall, field daiſies, flowers 
and leaves of each of theſe herbs take a handful, af- 
ter they are pick d and waſh'd ; of rue, yarrow, com- 
| fry, plantane, camomile, maidenhair, ſweet· marjo- 
ram, dragons, of each of theſe a handful before they _ 
are waſh'd or pick'd; red roſe leaves and cowſlip- 
flowers, of each half a peck, roſemary-flowers a quar- . 
ter of a 'peck, hartſhorn two ounces, juniper-berries 
one dram, china roots an ounce, comf'y-roots ſlic' ; 
aniſeeds, fennel-ſeeds, carraway-feeds, nutmegs, 
ginger, — pepper, 9 parſley- 1 
cloves 
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cloves and mace, aromaticum roſarum three drams 
ſaſſafras ſlic'd half an ounce, elecampane-roots, me. 
lilot· flowers, calamus- aromaticus, cardamume, lie. 
num- aloes, rhubarb ſlic'd thin, galingal, veronic 
lodericum, cubebs- grains, of each of theſe two'drans 
the cordials, bezoar thirty grains, muſk 24 praing 
ambergreaſe 20 grains, flour of coral 2 drams, for 
of amber one dram, flour of pearl two drams, gold 
four leaves, ſaffron in a little bag two drams, white 
ſugarcandy one pound; waſh the herbs, and ſwing 
them in a cloth till they are dry, then cut them and 
put them into an earthen pot; and in the midſt of 
the herbs put the ſeeds, ſpices and drugs, being br. 
{ed, then put thereto ſuch a quantity of ſnherry-ſick 
as will cover them, fo let them ſteep 24 hours; then 
diſtil it in an alembick, and make two diſtilling of 
it, from each of which draw three pints of water; 
mix it all together and put it into quart bottles, and 
divide the cordials into three parts, and put into 
each bottle of water a like quantity; ſhake it often 
together at the firſt; the longer you keep it the bet 
ter it will be; there never was a better cordial in ca. 
ſes of the greateſt illneſs, two or three ſpoonfuls al. 
moſt revive from death. e 


 » The Lady Allen's Water. - 

Fr UAKE of balm, roſemary, ſage, carduus, worm- 
KK wood, dragons, ſcordium, mugwort, ſcabws, 
tormentil-roots and leaves, and angelica-roots and 
leaves, marigold-flowers and leaves, betony-flowers 
and leaves, centaury-tops, pimpernel, wood. ſorrel, 
or other ſorrel, rue, agrimony, roſa ſolis, of every 
one of theſe half a pound, liquorice four-ounces, ele- 
 campane-roots two ounces: waſh the herbs, ſhake 
and dry them in a cloth, then ſhred them, and ſlice 

the roots, and put all into three gallons of "the belt 

white-wine, and let them ſtand cloſe covered two 

days and two nights, ſtirring them morning and 
evening; then take out ſome of the herbs, light h 
ſqueezing them with your hands, and fill a was. + 
| 8 | | cc 
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et them ſtill twelve hours in a cold ſtill with a rea- 
ſonable quick fire; then put the reſt of the herbs and 
the wine in an alembick, and diſtil them till all the 
ſtrength 1 is out of the herbs and wine ; mix all the 
water in both ſtills together, ſweeten fome, but not 
all; for caſes of great illneſs, warm ſome of that un- 
ſweeten'd blood-warm, and put in it a little ſyrup 
of gilliflowers, and go to-bed, covering warm: this 


is a very excellent water, 


Plague-water. 


AK E roſa ſolis, agrimony, betony, ſcabius, 
centaury-tops, ſcordium, balm, rue, worm- 
wood, mugwort, celandine, roſemary, marigold- 
leaves, brown ſage, burnet, carduus, and dragons, 
of each a large handful; and angelica- roots, piony- 
roots, tormentil roots, elecampane roots and liquo- 
rice, of each an ounee; cut the herbs and ſlice the 
roots, and put them all into an earthen pot, and put 
to them a gallon of white- wine and a quart of bran- 
dy, and let them ſteep two days cloſe cover'd, then 
diltil it in an ordinary ſtill with a gentle fire; * 

may ſweeten it but not much. "ON 


Dir. Stevens Tater. F 


AKE a gallon of the beſt Gaſcoigne wine or ſack, 
then take of ginger, galingal, cinnamon, nut- 
megs, cloves, mace, aniſeeds, carraway- ſeeds, corian- 


| Cer-ſeeds, of every of theſe a dram ; _ rake ſage, 


mint, red roſe-leaves, - thyme, pellitory of the wall, 


pot. marjoram, roſemary, pennyroyal, wild thyme, 5 


common lavender, of each of theſe a handful; bruiſe 
the ſpice and ſeeds, and ſtamp the herbs, and put 
them all into the wine, and let it ſtand cloſe cover d 
twelve hours, ſtirring it often; then ſtill it in an 
1 and mix it as you pleaſe. 5 


To make Aqua Miratilis. 


7 | Ake cubebs, cardamums, galingal, cloves, mace, 
| - Hytmegs, cinnamon, ofeach twodrams, Ne 
* ſmall; 
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ſmall ; then take of the juice of celandine a pint, 
the juice of ſpearmint halt a pint, the juice of balm 
half a pint, melilot-flowers, cowllip-flowers, roſc. 
mary-flowers, borage and bugloſs- flowers, and ma. 
rigold- flowers, of each three drams; fennel- ſeed, co- 
riander-ſeed and carraway-ſeed, of each two drams; 
two quarts of the beſt ſack, a quart of neee ; 
pint of brandy, a pint of the ſtrongeſt angelica-water, 
and a pint of red roſe- water; bruiſe the ſpices and 
ſeeds, and ſteep them with the herbs, flowers, > Juices, 
waters, ſack, white-wine and brandy all night; in 

the morning diſtil it in a common ſtill 2 d up; 
from this quantity draw off a gallon at leaſt ; ſweet- 
en it to the taſte with ſugarcandy ; bottle irup and 
keep it in ſand, or very cool. 


A Tincture of Anmberoreaſe. 


ARE ambergreaſe and muſk, of each an ounce, 

and put to them a quarter of a pint of ſpirit of: 
wine; ſtop it cloſe, tie it down with leather, and ft 
it in korſe-dung ten or twelye days, "4 


To make Orange or Lemon-water. 


O ahundred Oranges or Lemons you muſt have 
threegallons of brandy and two quarts of ſack; 


pare off the outer rinds very thin, and ſteep them 
im the brandy one night; the next day diſtil them 
in a cold ſtill; a gallon, with the proportion of peels, 


is enough for one ſtill, and of that you may draw off 
between three and four quarts; draw it off till you 
taſte it begins to be ſouriſh ; ſweeten it to your taſte 
with double: refinꝰd ſugar; mix firſt, ſecond and third 
running together; if it is lemon- water, it ſhould be 


perfum d; put two grains of ambergreaſe, and one 


af musk, ground fine, tie it in a rag, and let it hang 


five or ſix days in a bottle, and then put it in ano- 


ther, and ſo for a great many if you pleaſe, or elle 
you may put three or four drops of tincture of am- 
8 in it; cork 1 it very well: the orange is an 
excellent 


cx 
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excellent water for the ſtomach, and the lemon is a 
fine entertaining water. 


King Charles Il's Sur feit water. 
AK Ea gallon of the beſt aqua-vitz, and a quart 
of brandy, and a quart of aniſeed- water, a pint 
of poppy- water, and a pint of damaſk roſe. water: 
put theſe in a large glaſs jar, and put to it a pound 
of fine powder*d ſugar, a pound and a half of rai. 
ſins ſtoned, a quarter of a pound of dates ſtoned and 
fliced, one ounce of cinnamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one ſtick of liquorice 
ſcrap'd and fhic'd ;; let all theſe ſtand nine days cloſe 
cover'd, ſtirring it three or four times a day; then 
add to it three pounds of freſh poppies, or three hand- 
fuls of dry d poppies, a ſprigof angelica, two or three 
of balm; ſo let it ſtand a week longer, then ſtrain it 
out and bottle it. * 


PLE & | 

The Walnut-water. 
AKE apeck of Walnuts in Faly, and beat them 
pretty ſmall ; then put to them two quarts of 
clove gilliflowers, two quarts of poppy-Howers, two 
quarts of cowſlip-flowers dry'd, two quarts of mari- 
gold-flowers, two quarts of ſage-flowers, two quarts 
of borage-flowers ; then put to them two ounces of 
mace beaten, two ounces of nutmegs bruiſed, and 
| one ounce of cinnamon bruiſed ; ſteep all theſe in a 
pot with a gallon of brandy, and two gallons of the 
ſtrongeſt beer; let it ſtand twenty-four hours, and 
TT.. CERT TO On 


To make Orange flower Brandy. 
AKE a gallon of French brandy, and put it in 
| |} a bottle that will hold it; then boil a pound 
of orange-flowers a little while, and put them to the 
brandy; fave the water, and with that make a ſyrup. 


to ſweeten it. e 
A Cerdia 
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A Cordial-water that may be made in 
Winter. 
AKE three quarts of brandy or ſack, put two 
" handfulsof roſemary and twohandfuls of balm 
to it chopt pretty ſmall, one ounce of cloves, two 
ounces of nutmegs, three ounces of cinnamon; beat 
all the ſpices groſly, and ſteep them with the herbs 
in the wine; then put it in a ſtill paſted up cloſe, 
ſave near a quart of the firſt running, and ſo of the 
ſecond, and of the third; when it is diſtill'd mix it 
all together, and diſſolve about a pound of double. 
refin'd ſugar in it, and when it is ſettled bottle it up, 
De Golden Cordial. 
AAKE two gallons of brandy, two drams and x 
half of double perſum'd alkermes, a quarter 
of a dram of oil of cloves, an ounce of ſpirit of ſaffron, 
three pounds of double-refin'd ſugar powder'd, a 
book of leaf-gold. Firſt put your brandy into a large 
new bottle, then put three or four ſpoonfuls of bran- 
dy ina China cup, mix your alkermes in it; then put 


in your oil of cloves, and mix that, and do the like 


to the ſpirit of ſaffron; then pour all into your bot- 
tle of brandy; then put in your ſugar, and cork 
your bottle, and tie it down cloſe ; ſhake it well to- 
| gether, and ſo do every day for two or three days, 
and let it ſtand about a fortnight ; you muſt ſet the 
bottle ſo, that when it is rack'd off into other bottles 
it muſt only be gently tilted ; put into every bottle 
two leaves of gold cut ſmall ; you may put one or 
two quarts to the dregs and it will be good, the" not 
ſo good as the firſt, F 
Dye Fever-uater. 9/6 
ARE of Virginia ſnake-root fix ounces, car- 
duus-ſeeds four ounces, and marigold- flowers 
four ounces, twenty green walnuts, carduus- water 
ſtill'd two quarts, as much hot poppy- water, two 
ounces of hartſhorn ; lice the walnuts, and ſteep ll 
| 7 e 
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in the waters a fortnight ; then add to it an ounce 


of London-treacle, and itil it all in an alembick 
tel up; three drops of ſpirit of amber in three 


child. 


) make the fg Liquid L Laudanum. 


AK E aquart of ſack, and half a pint of ſpirit 
of wine, and four ounces of opium, two ounces 
of ſaffron; ſlice the opium, and pull the ſaffron, 

and put it in a bottle with the ſack and ſpirit of wine, 

and one ounce of ſalt of tartar, and of cinnamon, 
cloves and mace, of each a dram ; cork and tie 
down the bottle, and ſet it in the ſun or by the fire 


uſe ; ten, fifteen, twenty, or twenty-five drops, 


A fine Cordial-water. 


EAT two pounds of double-refin'd ſugar very 
well, and put to it a gallon of the beſt brandy, 
ſtirring it a good while all one way; then put con- 
| {ion of alkermes one dram, oil of cloves one dram, 
ſpirit ef ſaffron an ounce ; then ſtir it one way for 
2 quarter of an hour; then add three ſheets of leaf- 
gold. and bottle it up; it will keep as long as 9 | 
pleaſe, 


To make Spirix of ee 5 


AK E of carraway-comfits two pounds, put 
them into a glaſs bottle with a wide- mouth, put 
upon the carraways ſpirit of wine as much as will co- 
ver them, one dram of ambergreaſe rubb'd to pow- 
der, with as much fine ſugar, and ty'd up in a rag, 
and hang it in the bottle, and let this ſtand three 
months cloſe ſtopt, then pour off the ſpirit clear from 
the ſeeds ; take a little of this dropt! in beer or ale for 
wad or Pain ir in the bowels. | 72 


ſoonfuls of this water will deliver a woman of a dead 


rwenty days; pour it off the dregs and it is fit to 
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To cure Spleen or V apoxrs. 
FFNAKE an ounce of the filings of itcel, two dran 
of gentian ſliced, half an ounce of carduy. 

ſeeds bruiſed, half a handful of centaury-tops; infup 
all theſe in a quart of white-wine four days, and 
drink four ſpoonfuls of the clear every morning 
faſting two hours after it, and walking about; if , 
binds too much, take once or twice a week ſome li. 
le purging thing to carry it off. N 
Hyfterical water. 
FINA K E zedoary, roots of lovage, ſeeds of wid 

| parſnips, of each two ounces, roots of ſinge 
piony four ounces, of miſletoe of the oak 3 ounce, 
myrrh a quarter of an ounce, caſtor half an ounce, 
beat all theſe together, and add to them a quarter o 
a pound of dry' d millepedes; pour on theſe 3 quart 
of mugwort-water, and two quarts of brandy ; le 
them ſtand in a cloſe veſſel eight days, then diſi 
it in a cold {till paſted up; you may draw off nine 

| pints of water; ſweeten it to your taſte, and mix 
all together. This is an excellent water to prevent 


fits, or to be taken in faintings. 
A Stone-water. 
AKE beans in pod, and cut them in ſmal 
1 pieces, fill good part of an ordinary ſtill with 
them, and put to them two good handfuls of yar- 
row, and diſtil them together in a cold {till ; let the 
party drink a glaſs when in pain, and at the changa 
of the moon. IRE N 25g = 
To make Pappy-Brandy. © 
4 AKE fix quarts of the beſt and freſheſt poppies, 
1 and cut off the black ends of them, and put 
them in a glaſs jar that will hold two gallons, and 
Yreſs them in it, then pour over it a gallon of brandy, 
; ſtop the glaſs very well, and ſet it in the fun for 
=» week or more, then ſqueeze out the poppies. Wit 
8 ; 2 your 
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cor hand, and ſweeten it to your taſte With In 

fin'd ſugar, and put to it an ounce and half of al- 
kermes perfumed z mik it well together and bottle 
it up. This is in Imitation of rofa ſolis. 


To make Cherry B randy. 


0 every four quarts of brandy put four poumds 
of red cherries, two pounds of black, and one 
quart of raſpberries, a few cloves, a ſtick of cinnamon, 
and a bit of orange · peel; let theſe ſtand a month 
cloſe ſtopt, then bottle it off; put a 1 of ſugar 
into every bottle. 


Do: ma Citron-water. 


0 a gallon-of brandy take ten citrons, pare the 
1 rinds of the citrons, dry the rinds very 
well, then beat the remaining part of the citrons all 
to maſh | in a mortar, and put it into the brandy z 
ſtop it cloſe and let it ſtand nine days, then ill 
itz then take the rinds that are dry and beat them 
to powder, and infuſe them nine days in the ſpirit, 
and diſtil it over again; ſweeten it to your taſte 
with double-refin'd ſugar; let it ftand in a large jug 
for three weeks, then rack it off into bottles. This 
ö the true Ber badues receipt for citron. water. N 


RE titeb- water. 


ARE a gallon of new ale· wort, and put to te | 

much ſtone-horſe dung from the horſe as will 
make ĩt pretty thick; add to this a pound of London 
treacle, two pennyworth of ginger ſliced, and ſix 
pennyworth of ſaffron, mix theſe together, and 
diſtil off in a cold till: take three or four ipoonfuls 
at'a time. 


E ale Carraway 1 


\ TEEP an ounce of carraway-ſceds and fix ounces ' 
of ſugar in a quart of brandy, let it ſteep nine a 
hy and clear it off; FRY 19A { goon cordial. = + 
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The Saffron Cordial. 
F ILL a large till with marigold-flowers, and 


ſtrew on it an ounce of caſe-nutmegs, that is, 
the nutmegs that have the mace on them ; beat them 
groſly, and take an ounce of the beſt Engl W ſaffron ; 
pull it and mix it with the flowers; then take three 
pints of muſcadine, or tent, or Malaga ſack, and 
with a ſprig of roſemary daſh it on the flowers; 
then diſtil it off with a flow fire, and let it drop on 
white ſugarcandy; draw it off till it begins to be 
ſour; fave a pint of the firſt running to mix with 
other waters on an extraordinary occaſion, mix the 
reſt together to drink it by itſelf. This cordial is 
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excellent in fainting, and for the {mall-pox or ague *. 


take five or ſix ſpoonfuls at a time. 


The fine Clary pit: 


\AKE aquartof borage-water and put it in an 
earthen } Jas and fill it with two or three quart 


of clary-flowers freſh gather'd ; let it infuſe an hour | 


over the fire in a kettle of watet, then take out the 


flowers and put in as many freſh flowers, and fo do 
for ſix or ſeven times together; then add to that 


water two quarts of the beſt ck, and a gallon ef 
freſh-flowers, and two pounds of white ſugarcandy 
beaten ſmall, and diſtil it all off in a cold ſtill ; mix 
all the water together when it is ſtilld, and {weeten 
it to your taſte with the fineſt ſugar. This is a very 


wholſome water, and the fine entertaining water. 


Cork the bottles'well and keep it cool. 
To make Spirit of Saffron. 


AAKE four drams of the beſt faffron, open it and 


pull it aſunder, and put it in a quart bottle, 
and pour on it a pint of the ordinary ſpirit of wine, 


that of twelve · pence a quart, and add to it half 2 


pdund of white ſugarcandy beaten ſmall; ſtop it 


25 rn wich a rk, and a Waker ty d oyer it ; ſet. it 
8 10 
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in the fan, and ſhake it twice a day, till the candy 
is diſſolv'd, and the ſpirit of a deep orange colour; 
et it ſtand two days longer to ſettle, and clear it off 
in another bottle, and keep it for uſe : a ſmall ſpoon- 
{al for a child, and a large one for a man or woman; 
it is excellent in any peſtilential diſeaſe z it is good 


againſt colds, or the conſumptive cough. 


Black Cherry-water for Children. 

A K E fix pounds of Black Cherries and bruiſe 
| them ſmall, then put to them the tops of roſe= 
mary, ſweet-marjoram, ſpearmint, angelica, balm, 
marigold-flowers, of each a handful, dry*d violets an 
ounce, aniſeeds and ſweet fennel- ſceds; of each half 
an ounce bruiſed; cut the herbs ſmall, and mix all 
together, and diſtil them off in a cold ſtill, This 

water is excellent for children, giving them two or 
three ſpoonfuls at a time. 1 Tie Bs 5 Uh 
To make Gripe- watt. 
ARE two dozen bunches of penny-royal ſlited 
groſly; then rake coriander-ſeeds, aniſeeds, 
ſweet ferinel-ſeeds, carraway- ſeeds; bruiſe them all, 
and put them to the herbs in an earthen pot; mix 
them together, and ſprinkle on them a quart of bran- 
dy; let them ſtand all night, the next day diſtil it 
off, and take fix, ſeven, or eight ſpoonfuls of this 
| water, ſweeten'd with ſyrup of gilliflowers; drink it 
warm and go to bed; cover very warm to ſweat if 
jou can, and drink ſome of it as long as the gripes 
continue. | 3 33 
To make the Drop water. 
AKE a buſhel of pick d elder-berties, put them 
in a large tub, put in as much water or ſtrong 
beer as will cover them, and put in a quart of ale- 
yeaſt, and a piece of leaven as big as a penny-loaf; 
break it to pizces, and tir it together once or twice 
a day for eight days together; then put them in 4 
5 e pot; 


WW 
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pot, and diſtil it off in an alembick; draw off a gal. 
lon of water from this quantity: it muſt be drank 
three times a day, in the morning faſting, before 
dinner, and laſt at night, till you have drank up 
EEE... ont 's tae td dn 445 
L.ilhy of the Valley Water. 

A K E. the flowers of lilly of. the valley-and gi. 

; ſti] them in ack, and drink a ſpoonful Or two 
as there is occaſion; it reſtores ſpeech to thoſe who 
have the dumb palſey or apoplexy, it is good againſt 
the gout, it comforts the heart and ſtrengthens the 
memory; it helps the inflammation of the eye, 


being dropt into them; and the flowers put into : 


glaſs cloſe ſtopt, and ſet into a hill of ants for x 


month; then take it out, and you will find a liquor | 


that comes from the flowers, which keep in a phil; 
it eaſeth the pains of the gout, the place affected be. 
ing anointed there wit 
Jo make Vertigo-water. 
1 the leaves of red ſage, cinquefoil, fandine 


and wo9d-betony, of each a good handful, boil } 


them in a gallon of ſpring-water till it comes to 1 
quart; when it is cold put it into a pennyworth of 
roch-allum, then bottle it up; when you uſe it put 
a little of it in a ſpoon, or in the palm of your hand, 
and ſnuff it up; go not into the air preſently, I: 
muſt be made between the firſt and tenth of 2 


* Dr. Burgeſs's Antidote ag ainff the 
T AKE three pints of muſcadine, and boil therein 


one handful of ſage, as much rue, angelic 
roots one ounce, zedoary roots one ounce, Vigiis 
ſnake · root half an ounce, ſaffron twenty grains; let 


all theſe boil till a pint be conſumed, then ſtraim it 
and ſet it over the fire again, and put therein two 
pennyworth of long pepper, half an ounce of ginget, 


as much nutmegs; beat all the ſpices, and let on 


bo 
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boil together a little, and put thereto a quarter of an 
ounce of mithridate, and as much Yenice-treacle, 
and a quarter of a pint of the beſt gr vena ; 
take it warm both morning and evening, two f 

fuls if already infected; if not infected, one | Dong 
ful is enough for a day, half a ſpoonful in the morn- 
ing, and as much at night. This had great ſucceſs, 
under God, in the plague z it is good likewiſe againit 
the ſmall- pox, or any other peſtilential diſeaſe. 


The Lady Onſlow s Water for the Stone. 


AKE as much ſaxifrage, as, being diftill'd, will 
yield two quarts of water, then take a peck of 
kog's haws and bruiſe them well then take filipen- 
dug and parſley, of each three handfuls ; parſley of 
break-ſtone and mother-thyme, of each two handfuls; 
marſhmallow-roots, parſley-roots, of each one Hand- 
ful; four large horſe- radiſh roots, red nettle-ſced and 
burdock- ſeed, of each an ounce; bruiſe the ſeeds,, 
cut the herbs, and lice the roots, and mix them 
well together with three quarts of white-wine, and 
13 much new milk from the cow; fo diſtil them and 
the ſaxifrage-water together in a cold ftill, and draw 
it off as long as any water will come; the ſaxifrage 
muſt be diſtill'd in May, and the other water the 2 
latter end of September or October, when the haws 
are ripe. Let the perſon, when the fit of the ſtone. 
cometh, take three or four ſpoonfuls of white- wine, 
ard as much of this water mix d together. If the 
diltemper abate not, take ſix ſpoonfuls of this water 
once in ſix hours, till it is removed. You may if 
you pleaſe ſweeten it with ſyrup of marſh: mallows. 


Centaury- water. 


ARE one pound of gentian and ſix pounds of + 

green centaury, beat the gentian and ſhred the 
centaury, and put them into an earthen pot, and. 
Put to them as much white-wine as will cover them; 
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ſet it ſtand five days, and diſtil it in an ordinary 
ſtill. This is an excellent water; take three or four 
ſpoonfuls at a time in a morning, and faſt two hours 


after it, and uſe exerciſe; likewiſe take it at night, 
2n hour or two before you go to bed. 


To make Hiera-picra. 


\ AKE a dram of Hiera-picra, and a draw of co. 
chineal, and two drams of aniſeeds, beat them 
all very fine, then put them into a bottle, with a 
pint of the beſt ſack and a pint of brandy ; ſhake 
them well together five or ſix days, then let it ſtand | 
to ſettle twelve hours, ſo pour it off into another 
bottle clear from the dregs, and keep it for uſe; it 
is very good againſt the cholick or ſtomach-ach, and 
removes any thing that offends the ſtomach ; take 

4 ſpoonfuls of it faſting, and faſt 2 hours after i it; 
you muſt take it conſtantly three weeks or a month, 
and it is well to drink the following drink after it. 
Take new-laid eggs and break them, fave the 
ſhells, and pull off the ſkin that is in the inſide; dry 
the ſhells and beat them to powder; ſift them, and 
put 6 {poonfuls of this powder into a, quart of theſe 
waters; half a pint of fennel-water, half a pint of | 
parſley-water, half a pint of mint-water, half a pint 
of black cherry- water; take a quarter of a pint at a 
time, ſhaking the glaſs when you pour it out; take 
this three times a day, at 11 in the morning, at 3 
in the afternoon, and eight at night z and you ſhould 
take it as long as you take the Hiera picra. 


Zo male Lime-water. _ 
A K E a pound of unſlack'd lime and put it wr 
to an earthen jug well glaz d, and put to it a 
gallon of ſpring- water boiling hot; cover it cloſe til 
it is cold, then ſcum it clean and let it ſtand tuo 
days, then pour it clear off into glaſs bottles and 


| keep it for uſe; the Ar, the better. The virtues 
areas follow. goes: 
For 
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For a fore, warm ſome of the water and waſh the 
fore well with it for half an hour, then lay a plaiſter 
on the ſore of ſome gentle thing, and lay a cloth over 
the plaiſter four or five doubles, wet with this water, 
and as it dries wet It again, and it will heal it. 
For a flux or looſeneſs, take two ſpoonfuls of it 
cold in the morning, and two at night as you go to 
bed; do this 7 or 8 days together for a man or wo- 
man; but if for a child, one ſpoonful at a time is 
enough; and if very young, half a ſpoonful at a 
time; it will keep twenty years, and no one who has 
not experienc*d it knows the virtues of it. 
A Milk-Water for a cancerous Breaſt. 
TVAKE fix quarts of new milk and 4 handfuls of 
cranes-bill, that ſort of it that has little buds 
on it, and is long in the ſtalk, and four hundred of 
wood-lice ; diſtil this in a cold ſtill with a gentle 
fire; then take an ounce of crabs-eyes, and half an 
ounce of white ſugarcandy, both in fine powder; 
mix them together, and take a dram of the powder 
in a quarter of a pint of the milk-water in the morn- 
ing, at 12 a noon, and at night; continue taking 
this 3 or 4 months, it is an excellent medicine. 
Cocł-Mater for a Conſumption. 
HAK E an old red cock from a barn-door, pull 
him alive, then kill him and quarter him, and 
with clean cloths wipe the blood from him; then 
put the quarters into a cold ſtill, and part of a leg 
of veal, and put to them two quarts of old Malaga 
ack, a handful of thyme, as much ſweet - marjoram 
and roſemary, two handfuls of pimpernel, four of 
dates ſton*d and flic*d, a pound of currants, as many 
raiſins of the ſun toned, a pound of ſugarcandy 
finely beaten z when all is in paſte up the ſtill, let 
it ſtand all night, the next morning ſtil} it, and mix 
the water together, and ſweeten it to your taſte with, 
white ſugarcandy; drink 3 or 4 ſpoonfuls an hout 
before dinner and ſupper. Diſtil this water in May. 
R 4 ; Another. 
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Another Water againſt a Conſumption. 


\AKEa pound of currarits, and of harts-tongye, 
liverwort and ſpeedwell, of each a large hang. 
ful; then take a peck of ſnails, - lay them all night 
in hyſſop, the next morning rub and bruiſe them, 
and diſtil all in a gallon of new-milk; fweeten it 
with white fugarcandy, and drink of this water 2 


or 3 times a day, a quarter of a pint at a time; it has 
done great good. 


Another Water againf a Chips 
AKE three pints of the beſt canary and a pint 


of mint. water, 3 ounces of candied eryngo- 
Toots, three ounces of dates, 'a quarter of an ounce 
of mace, 3 ounces of China-roots, three ounces of 
raiſins ſtoned 3 infuſe theſe 12 hours in an earthen 


pot cloſe cover'd over a gentle fire; when it is cold 


ſtrain it out, and-keep 1 it in a clean pan or glaſs jar 


for uſe; then make about a quart of plain Jelly of 


harts-horn, and drink a quarter'of a pint of this li 
quor with a large ſpoonful of jelly night and mor. 
ing for two or three months together. : 


4 Water to Arengiben the Sight. 


ARE roſemary- flowers, ſage, betony, rue, and 
ſuccory, of each a handfuf; 3 "infuſe theſe in two 
quarts of ſack, and diſtil them in an alembick: the 


doſe is a ſpoonful i in the morning ng till the wa- 
ter is done. 


Ruc-water good for Firs of the Mother 


AKE of rue, green walnuts, of each a pound, 
| figs a pound and a half; bruiſe the rue and 
walnuts, lice the figs in thin flices and lay them 
between the rue and walnuts, and diſtil it off; bot- 
tlo it up and keep it for uſe: take a ſpoonful or two 
when chere is any appearance of a fit, 1 
1 1 
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An opening Drink. 


AAKE penny-royal, red ſage, liver-wort, TR 

hound, maidenhair, hyſſop, of each two hand- 
ful, gs a pound, raiſins ſtoned a pound, blue cur- 
rants. half a pound, liquorice, aniſeeds, coriander- 
eds, of each two ounces; put all theſe in two gal- 
ons of ſpring- water, and let it boil away two or three 
quarts 3 then ſtrain it, and when it is cold put it in 
boutles : drink half. a pint in the morning, and as 
| much in the afternoon 3 keep warm and eat little, 


Fir a Diftemper got by an ill Husband. 


AKE two pennyworth of gum-dragon, pick 
and clean it, and put it in an earthen pot; put 
to it as much red roſe-water as it will drink up, 

| {tir it two or three times a day, till it is all diffolv'd 
into a jelly: then put in three grated nutmegs, and 

double-refin*d ſugar to your taſte, finely powder'd, 
and a little cinnamon-water, no more than will leave 
i: in a jelly: take the quantity of a nutmeg in the 
morning faſting, and laſt at night; but firſt prepare, 
the body for it, by- taking ſix | pennyworth of pulvis 
ſanctus in poſſet-drink,- and drink broth in the work- 


ing. 


Vr a Cough fettled on the Stomach. 


AKE half a pound of figs,. as many raiſins of 

the ſun ſtoned, a ſtick of liquorice ſcrap'd and 
Med, a few aniſceds, a few ſweet fennel ſeeds, and” 
ome hyſſop waſh'd; boil all theſe in a quart of; 
ſpring- water till it comes to a pint; ſtrain it, and 
| lveeten it very well with white ſugarcandy : take 
| two or three ſpoonfuls of it morning and night, and 
when you pleaſe. 4 


To make Hungary water. 
\AKE four ounces of roſemary-flowers, anda. 
4 pintof ſpirits of wine, infuſe it twelve hours, 
and draw it off in a ſtill. 

A Drink 


250 The Compleat Houſewife 
A Drink 10 preſerve the Lungs. 


AK E three pints of ſpring-water, put it to an 

ounce of flour of ſulphur, and let it boil ona 
flow fire till half is conſumed ; then let it ſtand to 
ſettle and ſtrain it out, and pour it on one ounce of 
liquorice ſcrap'd, and a dram of coriander-ſeeds, and 
as many aniſeeds bruiſed ; let it ſtand to ſettle, and 
drink a quarter of a pint morning and night, 


An excellent Snail-water. 
TAKE of comfry and ſuccory-roots, of each 
four ounces, liquorice three ounces, the leave; 
of harts-tongue, plantane, ground-1vy, red nettles, 
yarrow, brooklime, water-creſſes, dandelion, and 


agrimony, of each two large handfuls ; gather theſ 
Herbs 1 in dry weather, and do not waſh them, but 


wipe them A1 with a cloth; then take five hun- 


dred of ſnails cleanſed from their ſhells, but not 
ſcoured, and of whites of eggs beaten up to a we 
ter a pint, four nutmegs grofly beaten, the yellow 
rind of one lemon and one orange; bruiſe all the 
roots and herbs, and put them together with the 
other ingredients i in a gallon of new milk and a pint 
of canary; let them ſtand cloſe cover*d forty-eight 
| hours, and then diftil them in a common till with 
2 gentle fire; this quantity will fill your ftill twice; 
it will keep good a year, and is beſt when made 
| ſpring or tall, but 1t 15 the beſt when new z you muſt 
not cork up the bottles in three months, "but cover 
them with paper; it is immediately fit for uſe; and 
when you vſe it take a quarter of a pint of this un. 
er, and put to it as much milk warm from the cow, 
and drink it in the morning, and at four o'clock in 
the afternoon, and faſt two hours after it; to take 
powder of crabs-eyes with it, as much as will lie on 


a ſix-pence, mightily aſſiſts to ſweeten the blood. 
When you drink this water be very regular in your 


diet, and eat nothing ſalt or jour. 


Be 
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 Eye-water, 
A K E orrice-root ſlic'd two ounces, white cop- 
peras finely beaten an ounce, put them in 3 


pints of running water, ſhake it well together 3 or 
4 days, and then uſe it; if a watry eye, you may 
add a bit of bole-armoniac, 7 5 


To make Briony- water. 
TAKE twelve pounds of briony- root, pound it 
| to maſh, then take a quart of the juice of rue, 
a quart of the juice of mugwort- leaves, of ſavin 3 
handfuls, ſweet baſil two handfuls, mother of thyme, 
nepp, and pennyroyal, of each 3 hand fuls; dittany -_ 
of Crete and dry orange: peel of each four handfuls; 


| myrrh two ounces, caſtor an ounce, both powder'd, 


and likewiſe the orange-peelz diſtil this off in an 
alembick ; firſt cut your herbs and put them in the 

bottom of your ſtill, then put in your briony-roar, 
then mix your powders in a China diſh with ſome 
ack, then pour in ſix quarts of ſack ; clofe up your 
ill and draw it off 1 


A Water to take after taking Balſam 


r 
TN AKE a pint of whites of eggs beaten to a froth, 
five nutmegs bruiſed, two handfuls of dry'd 
ſpearmint, two handfuls of unſet hyſſop; add to 
theſe a gallon of new milk, and diſtil it off in a cold 
ſtill; you may draw off about three pints: take fix 
(poonfuls of this water ft a time with ſugarcandy 
in it. es 
Jo make the true Daffys Elixir. 
TV AKE five ounces of aniſeeds, three ounces of 
| fennel-ſeeds, four ounces of parſley-ſeeds, fix 
ounces of Spaniſb liquorice, five ounces of ſena, one 
ounce of rhubarb, three ounces of elecampane, ſeven 
ounces of jallap, twenty-one drams of ſaffron, fix 
ounces of manna, two pounds of raiſins, a WO, 
OL * 
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of an ounce of cochineal, two gallons of brandy, an 
None the raiſins, ſlice the roots, bruiſe the jalop; ſlic 
put them all together, keep them cloſe cover'd fif. 


teen days; then ſtrain it out. dil 
For any Man or Beaſt bitten by 2 mad ar 
Dog. A: 

AKE lage · leaves and rue, of each a good han, g 


ful, two or three heads of garlic, four penn 
worth of the beſt treacle, a handful of the malle 
ſhavings of tin or pewter; boil all theſe in a quan 
of ſtrong ale in a pipkin or ſtone crock, cloſe ſtopt 
and paſted over, and ſet it to boil in a kettle of hot 
water, and put it over the fire for two hours; it vil 
be apt to fly up, therefore put a pye-plate and brich 
upon the top of the paſte z give or rather pour it into 
the party bitten by five or ſix ſpoonfuls at a tine, 
according to the ſtrength of the party bitten, whe. | 
ther it be man or dog, or other creature: this muſt 
be given three days before the full or new moon 
next happening after the party has been bitten, 


Mil. water. 


AK E two good handfuls of wormwoad, I 

much carduus, as much rue, four handfuls of 
mint, as much balm, half as much angelica; cut theſe 
a little, put them into a cold ſtill, and put to them 
three quarts of milk; let your fire be quick till your 
ſtill drops, then a little flower; you may draw off 
two quarts; the firſt quart will keep all the year: 
this is extraordinary good in fevers, ſweetened With 
ſugar or ſyrup of cloves, 


A Powder to cure a Rupture. 


N the latter end of March get half a pound of 

I knots of ſcurvygraſs before they are quite blown, 

one pound of comfry-roots, half a pound of fern- 
roots, one ounce of juniper-berries, one ounce of 

dragons-blood, half a pound of the roots of ſolomon- 

' ſeal, a quarter of an ounce of nutmegs, a quarter of 
4 1 an 
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an ounce of mace; ſcrape your roots very clean and 
ſice them thin, and put every fort by themſelves . 
n a Clean paper bag; lay them on a clean earthen = 
diſh, and let them be put in a ſlow oven till they: 
are dry enough to powder; you muſt do the like to 
your ſcurvygraſs, that they may be all finely pow- 
der'd and mix'd together, and kept up cloſe in a 
claſs with paper round it: you may in any liquor 
give as much of this powder to a young child as will 
lie on a ſix-pence, morning and night; to one of ſe- 
ven years more; to a man or woman as much as will 
lie on a ſhilling : put the powder in a ſpoon and wet 
it to mix, and take it three weeks. e 

Plain Hiera-Picra. | 
UT an ounce of Hiera-Picra into a quart of bran-. 
dy; let your bottle hold more than a quart, 
that you may have room to ſhake it; let it ſtand 
5 days near the fire, ſhakingit often, and ſtop it cloſe, 
This is a good purge, take half a quarter of a pint 
going to bed, drink a draught of warm ale or broth 
alittle while after it; you may take it nine or ten days 
together, 1t opens the ſtomach, cauſes digeſtion, pre- 
vents green ſickneſs, and kills worms in children. 
A good Remedy for a hollow aching Tooth. 
AK E of camphire and crude opium, of each 
1 four grains, make them into three pills with as 
much oil of cloves as is convenient, roll them in 
cotton, apply one of them to the aching tooth, and 
repeat if there is occaſion. 8 
Aſucceſsful Method to cure the aundice. 
] N the firſt place give the patient a vomit of the 
infuſion of crocus metallorum and  oxymel of 
(quills according to his conſtitution; then take of 
aloes and rhubarb, of each two ſcruples, of prepar'd 
ſtecl a dram, tartar vitriolated a ſcruple; make pills 


wk ſyrap of horchound, of which give four every 
might. q 5 6-081 x 


Take  - 


wn 


yellow ſaunders and gooſe- dung made into a nody. 
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Take of the roots of turmerick half an once, 
tops of centaury the leſſer, roman wormwood and 


horehound, of each a handful, roots of the greater 


nettle two ounces; boil them in three pints of wa. 
ter to the conſumption of half; when it is almoſt 
boiled enough add to it juniper-berries an ounce, 


Jus, of each three drams, ſaffron two ſcruples, rhe. 


'niſh-wine a pint 3 when it is boil'd enough ſtrain it, 


and add to 1t compound water of ſnails and earth. 
worms, of each two ounces ; take three ounces of i 
after each time of taking the following electuary. 

Take of the conſerve of ſea-wormwood, of the 
outward rind of orange-peels, of each two ounce; 
of ſpecies of diacurcumæ and prepared ſteel, of each 
three drams; of prepar'd earth-worms and rhubarh, 
of each two drams ; flowers of ſal- armoniac and falt 
of amber, of each two ſcruples; of ſaffron powder' 


one ſcruple, with a ſufficient quantity of ſyrup af 


horehound, make an electuary: of which take the 
quantity of a large nutmeg twice a day, drinking 
three ounces of the bitter tincture after it. + 
For a Rheumatiſm, or Pain in the Bone. 
AK E aquart of milk, boil it, and turn it with 
I three pints of ſmall-beer ; then ſtrain the poſſet 
on ſeven or nine globules of ſtone-horſe-dung ty 
up in a cloth, and boil it a quarter of an hour in the 
poſſet-drink; when it is taken off the fire preſs the 
cloth hard, and drink half a pint of this morning 
and night hot in bed; if you pleaſe you may add 
| White-wine to it. This medicine is not good if trou- 
bled with the ſtone. 1 


To nale Treacle-water. 


AE juice of green walnuts four pounds, and 


of rue, carduus, marigolds and balm, of each 


_ three pounds, roots of butter-bur half a pound, roots 


of burdock a pound, angelica and maſter- wort, 


cach 
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each half a 17 leaves of ſcordium ſix handfuls, 
nice treacle and mithridate, of each half a pound, 
od canary-wine a pound, white- wine vinegar fix 
ounds, juice of lemons ſix pounds; diſtil this in an 
alembick, and on any illneſs take four ſpoonfuls go- 


ing to bed. | © | 77 
To make Uſquebaugh. 


O three gallons of brandy put four ounces of 
aniſeeds bruiſed, the next day difty it in a cold 
fill paſted up, then ſcrape four ounces of liquorice 
and pound it in a mortar, dry it in an iron pan, do 
not burn it, put it in the bottle to your diſtill'd wa- 
ter, and let it ſtand ten days, then take out the li- 
quorice, and to every ſix quarts of the ſpirits put in 
cloves, Mace, nutmegs, cinnamon and ginger, of each 
2 quarter of an ounce, dates ſton'd and flic'd four 
ounces, raiſins ſtoned half a pound; let theſe infuſe 
ten days, then ſtrain it out, and tincture it with ſaf- 
fron, and bottle it and cork it well. 
Mr. Denzul Onflow's Sur feit-water. 
AKE a gallon and half of the beſt brandy, half 
a buſhel of poppies, half a handful of rue, half 
2 handful of wormwood, one handful of fage, one 
handful of balm, one handful of unſet hyſſop, one 
handful of mint, one handful of ſweet-marjoram, 
half a pound of roſa- ſolis; waſh, and pick, and 
dry theſe herbs in a coarſe cloth; then ſhred them 
very fine. Take half a pound of liquorice ſcraped 
and pulled into threads, an ounce of coriander- ſeeds, 
an ounce of aniſeeds, a few cloves, all. bruiſed ; a 
pound of raiſins ſtoned, a pound of loaf-ſugar ; put 
all theſe in an earthen jar, cover'd very cloſe, and 
{ct it in a cool cellar, and ſtir them twice a day, 
ul the poppies look pale; put a little ſaffron in 


| with the other ingredients, ſtrain it off into another 


jar, and in a fortnight, when it is ſettled, bottle it: 
mix the herbs that are ſtrained from it with milk; it 
u à cordial milk-water. e borr+ 
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An excellent Medicine for the. Dai 


AKE of the leaves that grow upon the ſtem or 

ſtalk of the artichoke, bruiſe them in a ſtone 
mortar, then ſtrain them thro? a fine cloth, and put 
to a pint of the juice a pint of Madeira- wine take 
four or five ſpoonfuls the firſt thing in the morning, 
and the ſame quantity going to bed, d the 
bottle well « every time you uſe it. 


Another Medicine for the Draphz. 


AKE about three ſpoonfuls of the beſt muſtard. 
1 ſeed, and about half a handful of bay-berrie, 
the like quantity of juniper-berries, an ounce d 
horſe-radiſh, and about half a handful of ſage 9 
vertue, as much wormwood-ſage, and half a handfil 
of ſcurvygraſs, and a quarter of a handful of Rink. 
ing orach, and a little ſprig of wormwood, a ſprig of 
green broom, and half an ounce of gentian-root; 
ſcrape, wipe, and cut all theſe, and put them into 
a bottle that will hold a gallon; then fill the bottle 

with the beſt ſtrong-beer you can get, then ſtopit 

cloſe and let it ſtand three or four days, ad Gra 
every morning faſting half a pint. 


AR emedy for rbe umatick Pain: 


AE of ſena, hermodacts, turpethum and ſcam. 
mony, of each two drams; of zedoary, 'ginger, 

A cubebs, of each one dram; mix them and let them 
be powder'd ; the doſe is from one dram to two in 
any convenient vehicle : let the parts affected be 
anointed with this liniment. Take palm-oil two 
ounces, oil of turpentine one ounce, volatile ſalt of 
harts-horn two drams; afterwards lay on a plaiſter 
mucilagines. Some that have been very much trou- 
bled with rheumatick pains, have by taking of hart:. 
horn in compound water of earth worms, found 


mighty benefit. TL. 2 55 


* 
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An excellent Medicine for the ſpotted, 
and all other malignant Fevers. 
JAKE of the beſt Virginia ſnakeweed and root 
of contrayerva finely powder'd, of each half a 
ſcruple, Goa-ſtone half a ſcruple, caſtorandcamphire, 
of each five grains, make them into a bolus with a 
ſeruple of Yenice-treacle and as much ſyrup of piony 
as is ſufficient; repeat the bolus every ſix hours, 


drinking a draught of the following julep after it. 


Take ſcorzonera-roots two ounces, butterbur- 
roots half an ounce, of balm and ſcordium, of each 
a handful, of cortander-ſeeds 3 drams, of liquorice, 
fgsand raiſins, of each an ounce; let them boil in 
three pints of conduit water to a quart, then ſtrain 
it, and add to it compound pliony-water 3 ounces, 
ſyrup of raſpberties ah ounce and half; let the pa- 
ticnts drink of it plentifully. 7 


A ſpecifick Cure for ſtopping Blood. 
AKE two ounces of clarified roch-allum, let it 
1 be finely powder'd, and melt it in a ſilver ladle, 
then add to it half an ounce of dragons-blood in 
powder, and mix them welt together; then take it 
off the fire, keeping it ſtirring till it comes to the 
conſiſtence of a ſoft paſte, fit for making up into 
pills; make your pills into the Bigneſs of a large 
pea, and as the paſte cools, warm 1t again to ſuch 
a degree as the whole quantity may be made into 
pills: this medicine is proper in all caſes of violent 
bleedings, without exception; the ordinary or uſual 
doſe is half a grain, to be taken once in four hours 
till the bleeding ſtops, taking a glaſs of water or 
ptiſan after it, and after every doſe, and another of 
the ſame liquor a quarter of an hour after; in vio- 
lent cafes give half a dram for a doſe. 
Jo makeStoughton's Elixir. 

ARE off the rinds of fix Sevi oranges very thing 


and put them in a quart bottle, with an — | 
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of gentian ſcraped and fliced, and fix pennyworth 
of cochineal; put to it a pint of the beſt brandy > 
ſhake it together two or three times the firſt day, 
and then let it ſtand to ſettle two days, and clear it 
off into bottles for uſe ; take a large tea ſpoonful in 
a glaſs of wine in a morning, and at four in the af. 
ternoon 3 or you may take it in a diſh of tea. 


An Eleftuary for a Cough. 


AKE conſerve of red roſes two ounces, con- 
ſerve of hips one ounce, Lucatellus balſam 
halt an ounce, ſpices of hyatragacanth frigid one 
dram, ſyrup of balfam three drams; mix all toge. 
ther well; take the quantity of a fmall bean three 
times a day. 


Excellent Lozenges for a Cough, 
1 A K E a pound of brown ſugarcandy and a 
| pound of loaf-ſugar, beat and ſearce them thre 
a fine ſieve; take an ounce of the juice of liquorice, 
and diſſolve it in 3 or 4 ſpoonfuls of hyſſop- water 
over a gentle fire; then mix your ſugar and ſugar 
candy with one dram of orrice- powder, one dram ot 
the powder of elecampane, of gum- dragon powder. 
ed half a dram; add one dram of the oil of aniſeeds, 
and one grain of muſk; mix all theſe together, and 
work it into a paſte, and roll them into lozenges the 
bigneſs of a barley-corn, or ſomething larger. 
2 To promote Breeding. © 
E the party take of the ſyrup of ſtinking or- 
rice a ſpoonful, night and morning, for a week 
or more; then as follows : Take three pints of good 
ale, boil in it the piths of three ox-backs, half 3 
handful of- clary, a handful of nep (or cat-bos) 3 
quarter of a pound of dates ſtoned, ſliced, and the 
pith taken out; a handful of raiſins of the fun ſtoned, 


three whole nutmegs pricked full of holes; boil all 


theſe till half be waſted ; ſtrain it out, and drink a 


ſmall winc-glats full at your going to bed; as long 


27 


to 5 
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a8 it laſts, accompany not with your huſband : ; during 
the taking, or ſome time before; be very chern 
and let nothing diſquiet vou. Take ſhepherds- pu 118 
z good handful; and boil it in a pint of milk ll half 
be conſumed, and drink it off. 


For a Burn or Scald. 
AR E laurel- leaves, chop them in hogs- greaſe; | 


ſtrain it, and keep it for uſe. 


Childrent Necklaces for the Teeth, 


AKE roots of henbane, of orpin and vervain; 
ſcrape them clean with a ſharp knife, cut them 
in long beads, and ſtring them green, firſt henbane, 
| then orpin, then vervain, and ſo do till it is the big 
nc of the child's neck; then take as much red wine 

35 you think the necklace will ſuck up; and put into 
ita dram of red coral, as much ſingle piony- root, 

finely powder'd; foak your beads in this twenty- 
eight hours, and rub the powder on the beads: ſy- 
tup of lemons, and ſyrup of ſingle piony, is excel- 
kat to rub the child's gums with very frequently, 


A Medicine for the Colicg. 


AKE of the beſt manna; and oil of ſweet al- 
monds, of each an ounce and half; of camo- 
mile flowers boiled in poſſet-drink an handful; let 
the poſſet-drink be ſtrain'd from the flowers; and 
mingled very well with the oil of almonds and man- 
ha; let the patient take it 3 days ſucceſſively; and 
aerwards every 3d day for a fortnight. This not 
only gives eaſe in the moſt violent fits, but allo 
being often uſed, prevents their returning. 


A Receipt for a Conſumptive Cough. 
ARE of the ſyrup of white and red poppies, of 


each three ounces, of batley, cinnamon-waterz 
and red poppy-water, of each two ounces, of tincture 
of faffron one ounce; liquid laudanum forty drops, 
and as much ſpirit of ſulphur as will make it acid: 

ke three or Bo ſpoonfuls of It every meln Song 
8 2 1 to 
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to bed; increaſe or diminiſh the doſe, according ay/ 
you find it agrees with yoͤ © 1 
To make the Eye: ſalve. 
AKE of freſh butter out of the churn, unſalted 
and unwaſhed, two pounds; ſet it in a glafsjar 
in the ſun to clarify three months, then pour very 
clear off about a quarter of a pound, and put to it an 
ounce of virgin- wax; when it is melted, put it into 
white-roſe-water to cool, and beat it in the water 
half an hour; then take it out from the water, and 
mix it with half an ounce of rectified tutty finely 
powdered, and two ſcruples of maſtich bearen and 
| bruiſed as well as poſſible ; mix all well together, 
and put it in pots for uſe; take a very little in you 
fingers when in bed, ſhut your eye, and rub it or 
the lid and corner of your eye. GEN 
An excellent Medicine for a Pain in| 
: | the Stomach. 
 FFUAKE of 7:n#ura ſacra (or tincture of favor) 
one ounce in the morning, faſting an hou; 
then drink a little warm ale; do this two or thre: 
times a week, till you find relief. W 


Por a Pain in the Stomach. | 
L AK E a quarter of a pound of blue currants, 
| wipe them clean, and pound them in a mor: 
tar, with an ounce of aniſeeds bruiſed; before you 
put them to the currants, make this into a bols | | 
with a little ſyrup of clove-gilliflowers; take eve!) 
morning the quantity of a walnut, and drink roſe 
mary-tea, inſtead of other tea, for your breakfak; 
if the pain returns, repeat it. 
For aStnchin the Side. 
FTI AKE roſin, pound and ſift it, and with tres 
cle mix ĩt into an electuary, and lick it up often 
in the day or night, SLOT RAT 
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To cure an intermitting Ague and 


Fever, without returning. 


AK E jeſuits bark in fine powder one ounce, 
ſalt of ſteel and Jamaioa pepper, of each a 
quarter of an ounce; treacle or melaſſes, ſour oun- 
ces; mix theſe together, and take the quantity of a 
nutmeg three times a day when the fit 1s off, and a 
draught of warm ale, or white-wine after it. 


Dr. Hall's Plaiſter for an Ague. 
\AKE a pennyworth of black-ſoap, one pen- 
nyworth of gunpowder, one ounce of tobac- 

co-inuff, and a glaſs of brandy; mix theſe in a 

mortar very well together; ſpread plaiſters on lea- 


ther for the wriſts, and lay the m on an hour before 
you expect the fit. 


Excellent for a Burn or „ Scala. 


AKE of oil- olive three ounces, white wax two 
ounces, ſheep-ſuet an ounce and half, mintum 
hos Caſtile ſoap, of each half an ounce; dragon” s- 
blood and camphire, of each three drams; "malte- 
them into a falve by melting them together; anoint 
with oil to take out the fire; then put the * | 
on; dreſs it every day. 5 


— — ww 1 — Mm — Gt — — —_ to 


To prevent or cure the Plague. 
AKE three pints of muſcadine-wine, boil in it 
a handful of ſage, and as much rue, till a pint 

s waſted 3 then ſtrain it out, and ſet it on the fire 

again, and put therein long-pepper, ginger, nutmegs, 

of each three parts of an ounce, beaten together in 
fine powder; let it boil a little; then put to it two 

ounces of treacle, one ounce of mithridate, and a 

quarter of a pint of angelica-water ; diſſolve the 

treacle and mithridate in the angelica-water 3 . then 

mix all together: take of it both morning and « even- 

ing, warm, two 2 if infected, take it in 


cen 
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bed, and ſweat with it; but if not infected, one 
ſpoonful i in the morning may be fuffictent, and not 
lie to ſweat after it: you may take half a ſpoonſul at 
night; this is good in the ſmall-pox or meaſles: it 
was uſed in the ſickneſs year, with great ſucceſs batt 
to young and old. 


Water in a Gonſumption, or in Meal. 


neſs after Sickneſs. 


\AKE a calf's-pluck freſh killed, before the 
veal is blown; 0 5 out the pluck, but don't 
walh it; cut it in pieces, and put it in a cold ſtill; 
but firſt put at the bottom of your till a ſheet of | 
white paper well butter'd ; then put in your pluck, | 
with mint, balm, borage, hyſſop, and oak-lungs, of 
each about two handfuls ; z wipe and cut the herbs, 
but do not waſh them; put in a gallon of new milk 
warm from the cow, paſte up the ſtill, and let it 
drop on white ſugarcandy it will draw off about 
ſeven pints ; mix it together, and bottle it for uſe: 


drink a quarter of a = in the morning, and as 
much at four in the afternoon. 


A Stay to prevent a fore Throat i in th 


Small-Pox. 


AK E rue, ſhred it very fine, and give it 3 
bruiſe 3 mix it with honey and album Grecun, 
afd work 1t together put it over the fire to heat; 


ſew it up in a linen ſtay, and apply it to the thront 
pretty warm; as It dries, repeat it. 


To prevent Pitting, and 10 take of 
1 Reanefs. 


TA K E rue, and chop it, boil it in hogs lud 
till it is green; ſtrain it out, and keep it for 
uſe; warm a little in a ſpoon, and with a -feather 


anoint the face as they begin to ſhell off; do it as 
often as convenient. 5 


e * 2 A ME” 
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An admirable Serecloth. 


AKE a pound of franckincenſe beaten fine, and 
a pound of rotin beaten, a pound of black 
pitch, and four ounces of cummin-feeds powder*d, 
four pennyworth of ſaffron dried and powder'd, four 
ennyworth of mace beaten and ſifted, four penny- 
worth of cloves beaten fine, an ounce of liquid lau- 
danum, and a pound of deer-ſuet. ? 

Seaſon a new pipkin; firſt lay it in cold water; 
then boil water in it, and ſet it by till it is cold; 
then dry it, and put in your deer-ſuet, and let it 
melt, ſhaking it about as you do for melting butter; 
then put in your frankincenſe, roſin, pitch, cummin- 
ſeed, ſaffron, mace, cloves, and ſet them over the 
fire, and let them have a boil or two; then take 
them off, and ſet it by a little, and then ſprinkle 
in your liquid laudanum; let it ſimmer a little; take 
it off, and when it is fit to ſpread, ſpread it on the 


thickeſt brown paper, and uſe it on occaſion: it is 


good for bruiſes, aches, pains, burns, ſcalds, and 


| fore breaſts: wipe the plaiſter every day, and put it 


on again: one or two plaiſters will do. 
Por the Oolick. 
"JAKE of camomile-flowers and mallow-leaves, 
1 of each a handful; juniper-berries and fenu- 
greek-ſeeds, of each half an ounce let the ſeeds 


and berries be bruiſed ; boil them in a pint of water; 
add to it ſtrained, of turpentine diſſolved, with the 


yolk of an egg and oil of camomile, of each an 
\ ounce; diacatholicon fix drams, hiera-picra two 
drams; mix, and give it. After the operation of 
the clyſter, give the patient the following mixture: 


Take of rue and camomile-water, of each an ounce z 
cinnamon-water an ounce, liquid laudanum twenty 
drops, ſyrup of white poppies an qunce, _ 
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How to make the Lime drink, famous * 


for curing the Stone. 


AK E a good half-peck of lime. ſtones new. | 
| burnt, and put them into four gallons of wa- 
ter; ſtir it well at the firſt putting in; then let it 
ſtand, and ſtir it again; as ſoon as it is very well 
ſettled, ſtrain off the clear into a large pot, and put 
to it four ounces of ſaxifrage, and four ounces of 
liquorice, fliced thin, raiſins of the ſun ſtoned one 
pound, half a pound of blue currants, mallows, and 
mercury, of each a handful coriander, fennel, and 
aniſeeds, of each an ounce z Jet the pot ſtand cloſe 
covered for nine days; then ſtrain it; and, being 
ſettled, pour the cleareſt of it into bottles; you may 
drink half a piat of it at a time, as often as you 
pleaſe: in your morning's draught, put a dram of 
winter-cherries powder*d. This has cured ſome wha 
have been ſo tormented with the ſtone in the bladder, | 
that they could not make water, after they had | in 
vain try*d abundance of other remedies, 


Fl Receipt for the Cure of tbe Sean 


and Gravel, whether in the K ianeu 
C reters, or Bladder. © 


AKE marſh-mallow-leaves, the herb mercury, 
: ſaxifrage, and pellitory of the wall, of each 
red gathered three handfuls; cut them ſmall with 
a pair of ſciſſars, and mix them together, and pound 
them in a clean ſtone mortar, with a wooden peſtle, 
till they come to maſh ; then take them out, ſpread 
them thin in a broad glazed earthen pan, and let 
them lie, ſtirring them about once 3 ay, till they - 
are thoroughly dry (but not in the ſun) and then 
they are ready, and will keep good all the year long. 
Pf ſome of thefe ingredients ſo dried, make tea, as 
| yu do common. tea Vith boiling-hot water, az 


ſtrong 


Wan 
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frong as you like to drink it, but the ſtronger the 
better; and drink three, four, or more tea- cups full 
of it blood-warm, ſweetened with coarſe ſugar, 
ery morning and afternoon, putting into each cup 
if it at leaſt half a ſpoonful, or rather more, of the 
expreſſed oil of beach-nuts, freſh drawn (which in 
this caſe has been experienced to be vaſtly pref-rable 
to oil of almonds, or any other oil) ſtirring them 
bout together, and fo continue it for as long as you 
ke Ocaſion. 7 

This medicine, how ſimple ſoever it may ſcem to 
ome, is yet a fine emollient remedy, is perfectly 
grecable to the ſtomach (unleſs the beach- oil be 
ſale or rancid) and will be found to ſheath and 
ſoften the aſperity of the humours in general, parti- 
cularly thoſe that generate the gravel and ſtone, 
and will relax and ſupple the ſolids at the fame 
time: And it is well known by all phyſicians, that 
emollient medicines do lubricate, widen, and moiſten 
the fibres, ſo as to relax them into their proper di- 
menſions, without forcing the parts; whereupon 
obſtructions of the reins and urinary paſſages are, 
opened, and, by their cleanſing properties, as is this 
medicine, cleared of all lodgments of ſandy concre- 
tons, gravel and paſſable ſtones, and made to yield 
better to the expulſion of whatever may plug or ſtop 
them up; and likewiſe takes away, as this does, all 
heat and difficulty of urine and ſtranguries; and 
withal, by its ſoft mucilaginous nature, cools and 
heals the reins, kidneys, and bladder, giving pre- 
ſent eaſe in the ſtone-colickz breaks away wind, 
and prevents its return, as it always keeps the bowels 
rare ITY; %% FL ET 
A late modern college phyſician of our own, a 
man of learning and probity, and who, for his great 
ngenuity and fincerity, was much efteemed and 
reſpected by every member of that venerable body, 
ays, in his writings about the fone and gravel, of 
me of the ingredients in this medigine, That /ome 
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people have extolled it prodigiouſly for its lithontr; 
tick or ſlone-breaking qualities; and in favour of fi 
an opinion ſay, That a certain perſon, who had a 0 
large tone in his bladder, which was taken from bin 
by cutting, made a cup of it, which be uſually dran 
out ; but as be had once ſome beer put into it, hi; 
Had that ingredient boiled in it, the cup fell to pic 
in his hands; which ſudden diſſolution of it was 9. 
tributed to the ſaid ingredient. But whether this re. 
lation be real or feigned, or all or either of the in. 
gredients capable of making frangible, or moulde:. 
ing into fragments, the ſtone bred in human bodies 
(as are the virtues aſcribed to them, and to one gf 
them more particularly) or whether it be poſſible fy 
any thing in nature to do it, I ſhall not undertike 
to determine; but this is certain, that all the ingre. 
dients that enter the compoſition of this medicine 
are particularly noted and preſcribed, tho? in diff. 
rent ways, as occaſions offer, by all ancient and mo. 
dern phyſicians, both in their writings and- praftice 
in all caſes of grave], ſtone, ſtrangury, ſtoppage 
urine, e. with great ſucces. 1 
Such as know not where to get the TRUE Nur. 
O1L, may have the right ſort, and very good, at 
Mrs. Goddard's, at the Golden-Ball in Burleigh-ſiret, 
near Excter-Fxchange in the Strand, at one ſhilling 
und ſix-pence the phial. e 
. An excellent Vomit. 
AKE a quarter of a pound of clear alum, bes 
ten and fifted as fine as flour, divide it into | 
three parts, the firſt the biggeſt :- put a quarter ola 
Pint of water in a ſauce-pan, and put in your big- 
geſt paper of alum, and let it ſimmer over the fire, 
v but not boil; take it off, cool it to blood-warm; 
drink it off, but take nothing after it; fit ſtill till 
it has worked once; keep very warm, and take 
nothing in the working; but you may walk about 
after it has worked once; take it three momings 
4 | „ 
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together, or more, if there be occaſion, till the ſto- 


mach is clear. There is no calc where a vomit is pro- 
ber, but this is good. 


A fine Purg 2. 


A K E an ounce of 8 ſcrape it and ſlice 
it thin, and a ſpoonful of coriander- ſeeds 
bruiled put theſe into a pint of water, and boil ir 
1 little 3 and ſtrain this water into an ounce of ſenna; 
et it ſtand fix hours; ſtrain it from the — and 

gp it faſting. | 


A purging Diet- bub in the Spring. 


AKE fix gallons of ale, three ounces of rhu- 

barb, twelve ounces of ſenna, twelve ounces 
ot madder-roots, twelve ounces of dock-roots, 
welve handfuls of ſcabius, twelve handfuls of agri- 
mony, three ounces of aniſeeds; ſlice and cut theſe, 
put them in a bag, and let it work 1 in the ale; drink 
of it three or four times a day. 


For a fore Mouth in Children 


AKE half a pint of verjuice, ſtrain into it four 

ſpoonfuls of the juice of ſage z boil this with 
fine ſugar to a ſyrup, and with a feather anoint the 
mouth often z touch it not with a cloth, or rub it: 
the chil may lick it down, it will not hurt it. 


To create a good Appetite, and freng- 
then the Stomach. 


AK E of the ſtomachick pill with gums, ex- 
tractum Rudii, of each a dram, reſin of ja- 
lop half a ſcruple, tartar vitriolated one ſcruple, oil 
of aniſeeds four drops; mix with ſyrup of violets, 
and make into pills, of which take four or five 
over night; they are of excellent uſe in the mea- 
grims and vertigo, by reaſon they carry the humour 


bed. from the ſtomach, which fumes up into the 
ead. ; 5 


A4 
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A very good Medicine for the Bloody. 
N 1 

AKE of the beſt rhubarb, fine powder'd, half 
an ounce, of red ſaunders two drams, cinnamon 
one dram, crocus martis aſtringent three drams, of 
ellus balſam what ſuffices; make a maſs of 
pills, of which take three every night and morning 
for a fortnight, This has cured ſome who have loft 


a a vaſt quantizy of blood, after other remedies had 
proved ineffectual. 14 | 
For red or fore Eyes. 
AKE a quarter of an ounce of white copper, 
and an ounce of bole-armoniac; beat them to 
a fine powder, and beat an ounce of camphire groß 
in an iron mortarz ſet two quarts of ſpring-water 
on the fire; when it boils, take it off, and let it 
ſtand till it is lukewarm ; then put in your powder, 
ſtirring till cold: Drop the clear in the eye. 
For a Pain in the Stomach, or Heavi- 
V 
FTFUAKE a pint of roſe- water, put to it ſome doy- 
ble-rcfin'd fugar, and a pennyworth of ſaffron 
tied up in a piece of lawn: let it ſtand two or three 
days, and then at any time take three ſpqonfuls, 
For Fits from Wind or Cold. 
aK E three drops of oil of amber in ſome 
1 burnt-wine, or mace-ale. If it is given in 
black-cherry-water, it is good to forward labour in 
child-bec. 5 
To make the red Balls, © 
ARE rue, dragon, roſemary, ſage, balm, be- 
I cony, plantane, pimpernel, dandelion, ſca- 
bius, wormwood, mugwort, ſaxifrage, red bramble- 
top, tormentil, ſhepherd*s-purſe, lovage, carduus, 
centaury, angelica, agrimony, fumitory, ſcordium, 
of each one handful z gather theſe in dry weather, 
pick and chop them, put them in a broad pan, and 


The Compleat Houſewife. 269 

ur on them a pint of white-wine, and let it ſtand 
nine or ten days in the ſan, ſtirring it ſometimes z * 
then ſtrain it out, ſqueezing it with your hand; 
wipe your pan clean, and put in your juice, with 
half an ounce of powder of pearl prepared, half an 
ounce” of Venice treacle, half an ounce of powder 
of coral, powder of crabs-claws two ounces, one 
ounce of double confection. of alkermes, and of 
bole-armoniac powder*d, as much as will make it 
the thickneſs of a ſyrup; let it ſtand in the ſun to 
dry two or three days, or till it will roll up into balls, 


what ſize you pleaſe; if it is too thin, uſe more 


bole-armoniac z dry them well, and keep them for 
uſe : ſcrape as much as will lie on a ſixpence, and take 
it in a glaſs of ſack, or ſmall cordial, going to bed. 
To make Elixir Proprietatis. 
AKE of myrrh four drams, aloes four drams, 
ſaffron four drams, infuſe them in a pint of the 


belt brandy 3 firſt put in the ſaffron, and let it ſtand 


twelve hours; then the myrrh and aloes ; ſet ir by 
the fire three or four days, ſhaking it very often; 
then ſtrain it off, Take ſixty or ſeventy drops, 
more or leſs, in a little white-wine, in a morning 
faſting, for a week or ten days together; it is good 
for any illneſs in the ſtomach, or in the bowels; 
It is the beſt of phyſick for children. 
J0 cure a pimpled Face. 
FFNAKE an ounce of live brimſtone, as much roch- 
allum, as much common falt ; white ſugar- 
candy two drams, ſperma- ceti two drams; pound 
and ſift all theſe into a fine powder, and put it in a 
quart bottlez then put to it half a pint of brandy, 
three ounces of whire-lily-water, and three ounces 
of ſpring- water; ſhake all theſe well together, and 
keep it for uſe, When you uſe it, ſhake the bottle, 
and bathe the face well; and when you go to bed, 
dip rags in it, and lay it all over the face; in ten or 
twelve days it will be perfectly cured. | 


4 
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A Purge for Hoarſenefs, or any Uf 


on the Lungs. 


T AK E four ounces of the roots of ſorrel, of 
byſſop and maiden-hair, of each half a hand. 
ful; raiſins a quarter of a pound ſtoned, ſenna half 
an Ounce, barley-water two quarts; put all the 
in a jug, and infuſe them in a kettle of water two 
hours; ſtrain it out, and take a quarter of a pint 
morning and night. 


An ne for 42 cold or Windy 


Stomach. 


AKE gum- guaiacum one ounce; Cubebs 3 
quarter of an ounce, cardamums a quarter of 
an ounce; beat and fift all theſe; and mix it with 
ſyrup of gilliflowers into an Electuary. Take night 
and morning the quantity of a nutmeg z drink 2 
little warm ale after it. 


An Eleduary for a Pain i in the 


Stomach. 


A K E conſerve of wood-forrel and mithrih 
an equal quantity; mix it well together, and 
take night and morning the quantity of a nutte! 

ſo do for fifteen days together. 


To keep Artichokes all the Tar. 


N the latter end of the ſeaſon al them till they 
be half enough, and then drythem upon a harr. 

cloth upon a kiln the ſpace of fifty hours, till they. 

are very dry; lay them in a dry place; when you | 
uſe them, ſoak them a night in water, and boil 
them till they are tender. 


DT keep Walnuts all the Y, ear. 


 Lmoſt in the latter end of the ſeaſon, take off 
the green ſhell of your nuts, and dry them 
on a hair cloth on the kiln forty hours; when they 


are e keep them for uſe; when you would uſe 
5 them; 
7 


ty 
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hem, ſoak them three days in water, ſhifting them 
tree times a day. | 
To make Ink. | 
ET one pound of the beſt galls, half a pound 
of copperas, a quarter of a pound of gum-ara- 
bick, a quarter of a pound of white ſugar-candy z 
bruiſe the galls, and beat your other ingredients fine, 
and infuſe them all in three quarts of white-wine or 
nin-water, and let them ſtand hof by the fire three 
or four days; then put all into a new pipkin ; ſet it 
on a ſlow fire, ſo as not to boil ; keep it frequently 
ſtirring, and let it ſtand five or ſix hours, till one 


quarter is conſumed ; and when cold, ſtrain it thro? 


aclran coarſe piece of linen; bottle it, and keep it 


for ule, | 
WP To waſh Gloves. 
A K E the yolk of an egg, and beat it, and egg 
1 the gloves all over, and lay them on a table, 
and with a hard bruſh and water rub them clean; 
then rinſe them clean, and ſcrape white lead in water 
pretty thick, and dip the gloves in; let them dry, 
and as they begin to dry, ſtretch and rub them till 
they be limber, dry, and ſmooth ; then gum them 
vith gum-dragon ſteeped. in ſweet water, and let 
them dry on a marble-ſtone. If you colour them, 
(crape ſome of the following colours amongſt the 
white lead; the dark colour is umber; for brick co- 
| lour red lead; for a jeſſamy yellow oaker ; for cop- 
per colour red oaker; for lemon colour turmerick. 
To make Paſte for Hands. 
LANCH and beat a pound of bitter almonds, 
and in the beating put in two handfuls of ſtoned 
railins, and beat them together till they are very 
fine; then take three or four ſpoonfuls of ſack or 
brandy, as much ox-gall, three or four fpoonfuls of 
brown ſugar, the yolks of three eggs; beat it well 
together; ſet it over the fire, and give it wy or 
| | three 


* 
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three boils : when it is almoſt cold, mix it with tha 
almonds ; put it in gallipots ; the next day cover i 
cloſe, and keep it cool, and it will be good five q 
fix months. Oe IO 
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n To cure the Rickers. 
EN a vein in both ears between the junuure, | 
mia little Aqua-vite with the blood, and with 

It anoint the breaſt, ſides, and neck; then take thre 
ounces of the green ointment, and warm a little dit 
in a ſpoon, and anoint the wriſts and ancles as hoty 
it may be endured ; do this for nine nights juſt befar 
bead. time; ſhift not the ſhirt all the time. If the ven 
do not appear, rub it with a little lint dipt in An 
vitæ, or elſe cauſe the child to cry, and that ml 
make the veins more viſible, and bleed the better, 


To make the Drink. 
 TFPAKE a quart of ſpring- water, of liverwort one 
& handful, liquorice, aniſeeds, coriander-ſeeds, 
tweet fennel-ſeeds, and hartſhorn, of each an equil 
quantity; forty raiſins of the fun ſtoned z fourteen 
figs: boil all theſe together till one half is conſumed; 
then put in three ſpoonfuls of honey, and boil ita 
little more; let it ſtand till it is cold, and ſtrain it 
out, and put in two ſpoonfuls of ſyrup of gilliflow- 
ers, and bottle it up; take two or three {poonfuis 


morning and evening. 


__— 
———_ WY 
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ET The green Ointment. 

 FTUAKE rue, camomile, hyſſop, hogs-fennel, red 

fennel, roſemary, bays, ladies-mantle, Paul's 
TRL MT EI AER betony, 
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betony, water-betony, balm, nep, valerian, mallows, 
nightſhade, plantane, comtry, adders-tongue, Roman 
wormwood, common wormwood, vervain, clary, 
agrimony, red ſage, ground. ivy, feverfew, ſelf- 
a], melilot, bramble- tops, marſhmallows, ſanicle, 
ribwort, may weed; of each of theſe two large 
handfuls; pick and chop them; then take four 


pounds of butter unwaſh'd, and three pounds of 


boars-greaſe ; melt them together, and put in the 


herbs, and let it boil two hours; then ſtrain it out; 


let it ſtand a little, and put it in pots for uſe. 
Another way to cure the Rickets. 
Misa the drink thus: Take poly podium grow- 
ing upon a church or oak, three ounces ſcrap'd; 
liverwort, and harts- tongue, of each a good handful; 
betony twenty leaves; white horehound and nep, of 
each four tops: boil theſe all together in three quarts 
of ſweet wort, till it is conſumed to two quarts; then 
ſtrain it, and when it is cold, put to it two quarts of 
middling wort; fo let it work together; then put it 


in a little veſſel; and when it has done working 


take half a quarter of an ounce of rhubarb ſlic*d very 
thin; put it in a little linnen bag, with a ſtone in it 
to keep it from ſwimming, and hang it in the veſ- 
ſel; and when it is three days old, let the child drink 
of it a quarter of a pint in the morning, and as much 
in the afternoon at four o*ciock, or when the child 


will take it. You muſt likewiſe anoint the child 


morning and night with this following ointment : 
Take butter in the month of May, as foon as it is 
taken out of the churn, and waſh it with the dew of 


wheat z to a pound of butter take a handful of red 


ſage, as much of rue, camomile, and of ſowed hyſ- 


ſop; boil all theſe in the butter, and ſcum it till it is 


boiled clear; then ſtrain it out, and keep it in a gal- 


lipot for uſe 3 you muſt anoint the reius of the back 


and the ribs, ſtroaking it downwards, and upon the 
{mall of the belly, and ſwing the child often with the 
heels upwards. F 


T To 
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To make Charity Oil. 

_ FF VAKE poplar buds in the beginning of May one 
handful, and put them into a pint and half of 
oil, and half a pint of Agua vitæ, and cover them 
cloſe, and let them ſtand till the following herbs are 
in ſeaſon; then add to your buds, betony, charity 
ſanicle, the tops of St. John's wort when blown; 
adders-tongue, comfry, ſelf-heal, balm, ſouthern. 
wood, pennyroyal, flowers of red {age, parſley, clowns 
all-heal, balſam, knotgraſs, ſweet-marjoram, laven- 
der- cotton, red roſe-buds, camomile, lavender. top 
when blown, of each of theſe herbs a ſmall hand- 
ful; but of poplar-buds, red roſe-buds, and adders | 
tongue, double the quantity; gather the herbs in | 
dry weather, and wipe them clean with a cloth; 
ſhred them pretty groſly before you put them in; 
ſo let them ſteep in a ſtone pot; when all is in, oo. 
ver it very cloſe; then ſet them on the fire in a ſki. | 
let; let them ſimmer with a flow fire five or fir 
hours, then ſtrain it out. This oil is good for any 
green wound, bruiſe, burn, or ach; and for bruiks 
inward, taking a ſpoonful in a little warm ſack; and | 
for any outward ſwelling, warm it, and anoint the 
ꝓart affected. e Wa or Bl 


An excellent Plaiſter for any Pain, 
occaſfoned by a Cold or Bruiſe. 
FAKE of the plaiſter of red lead and oxycroceum 
of cach equal parts; of the beſt bebian opium 
one ſeruple; ſpread it on leather, and lay it to the 

Part that achs, after you have well anointed it with 

this ointment: Take of ointment of marſhmallows 
one ounce, oil of Exeter half an ounce, oil of ſpike, 
; and ſpirit of hartſhorn, of each a dran. 
For a Dropy. 


NINE of horſeradiſh roots fliced thin, and 
KK ſweet fennel-ſeeds bruiſed, of each two ounces | 
» os ſmallage 
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ſinallage and fennel- roots fliced, of each an ounce 3 
of the tops of thyme, winter-ſavoty, ſweet marjq- 
tam, water-creſſes, and nettles, of each a handf 13 
bruiſe the herbs, and boil them in three pints of 
ſack, and three of water, to the conſumption of 
half ; let it ſtand cloſe covered for three hours; theri 
firain it, and drink a draught of it twice a day 
ſmectened with ſyrup of fennel, faſting two hours 


after it. 
For the Gripes. 


AEK Ea glaſs of ſack warmed, and didotvei in ie 
as much Venice treacle; or Diaſcordium, as a 
hazel- nut; drink it off going to bed; cover warm. 


To ftay a Logſengſo. 
AKE a very good nutmeg, and prick it full of 
holes, and toaſt it on the point of a knife; 
then boil it in milk till much be conſumed 3 then 


eat the milk with the nutmeg powdered | in it; in a 
few times it will ſtop. 


For. the . trangury.. = 


AKE half a pint of plantane-water, one ounce 

of white ſugarcandy finely powder'd, 2 ſpoon- 
fals of ſallad- oil, and the juice of a lemon; beat all 
thele together very well, and drink it off. 


For a Drought in a Feuer. 


ARE of ſal prunella one ounce, and diſſolve it 

in ſpring-water, and put as much ſugar to it 
as will ſweeten it; ſimmer it over the fire till it is a 
ſyrup; and put ſome into poſſet-drink; and take it 
yo or three times a day, or when very thirſty. 


A Plaifter for an Apue. 


ARE right Venice turpentine, and mix with it 
the powder of white hellebore-roots, till it is 
Riff enough to ſpread on leather. It muſt be laid 
all over the wriſt, and over the ball of the, uus 
hx hours before the fit comes. „ 
* 8 0 F 
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For a Chin-cough, 
AKE a ſpoonful of wood. lice, and bruiſe them, 


and mix them with breaſt-milk, and take then, | 


three or four mornings according as you find benefit. 
It will cure; z but ſome muſt take it longer than 
others. 


An admirable TinGure for green 
 #Whounas. 


Alſam of Peru one ounce, ſtorax calamita two 
ounces, benjamin three ounces, aloe ſocratins, 
_ myrrh, electuary pure, and frankincenſe, of each 


half an ounce; angelica-roots and flowers of St. 


Jobn's wort, of each half an ounce, ſpirit of wine 
one pint 3 beat the drugs, ſcrape and ſlice the root, 
and put it into a bottle; ſtop it well, and let fland 
in the fun Fuly, Auguſt, and September; 3 and then | 
ſtrain it through a fine linen cloth, put it in a bot 
_ tle; ſtop it cloſe, and keep it for uſe, Apply it to 
a green Wound; dip a feather in it, and anointthe 
wound ; then dip lint in it, and put on it, and bid | 


it up with a cloth; but let no plaiſter touch it; | 


twice a day wet the lint with a feather 3 3 but do not 
tanke it off till it is well. 


To rake off the Blackneſs by a Fall 


UB it well with a cold tallow candle, as foon 


as It 1s bruiſed; and this will take off the 


blackneſs. 


To ** a Bike. 


*AKE the yolk of a new-laid egg, ſome honey 
and wheat-flourz and mix it well together, 
ſpread it on a rag, and lay it on cold. 


A Poultice for a hard & welling.. 


OIL the fineſt wheat-flour in cream, till it 3 
pretty thick; then take it off, and put in mallows 
hope: ; ſtir it, ind apply i it as hot as can be endured 
areſs it twice a a day, and make freſh every time. 


CY 
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To ftay Vomiting. | 
T*AKE aſh-leaves, and boil them in vinegar and 


water, and apply them hot to the ſtomach ; 
do this often. | 


A Poultiſe for a fore Breaſt, Leg, or 
OIL wheat-flour in ſtrong ale very well, and 
pretty thick; then take it off, and ſcrape in 


ſome boars-greaſe , let it not boil after the greaſe is 
in; ſtir it well, and apply it hot. 5 


A Salve for a Blaſt,” Burn, or Scald. 
AK E May butter freſh out of the churn, neither 
waſhed nor falted, and put into it a good quan- 
tity of the green inner rind of elder, and put it in a 
pipkin, and ſet that in a pot of boiling water ; let it 
infuſe a day or two; then ſtrain it out and keep it in 
a pot for uſe, 


An excellent Remedy far Aoues, which 
bas been often tried with very great 
e 3 

AK E of black ſoap, gunpowder, ſtinking to- 
L bacco and brandy, of each an equal quantity; 
mix them well together, and three hours before the 
fit comes, apply to the patient's wriſt; let this be 
kept on for a fortnight. 85 


Zo cure the Bite of a Mad Dog. 
AKE two quarts of ſtrong ale, two pennyworth 
1 of treacle, two garlick-heads, a handful of 
cinquefoil, ſage, and rue; boil them all together to 
a quart z ſtrain it, and give the patient three or four 
lpoonfuls twice a day: take ditany, agrimony, and 
ruſty bacon, beaten well together, and apply to the 
lore, to keep it from feſtering. 8 
. 8 
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For ſpitting Blood. 
TAKE of cinnabar of antimony one ounce, ang 
mix it with two ounces of conſerve of req 


roſes; and take as much as a nutmeg at night and 
morning. Co | 


To know if a Child has Worms, or mt 
5 þ AKE a piece of white leather, and peck it full 
of holes with your knife, and rub it with | 
wormwood, and ſpread honey on it, and ftrew the 
powder of aloe ſocatrina on it; lay it on the chile; | 
| Navel when he goes to bed; and if he has worms, 
700 plaiſter will ſtick faſt; and if he has not, it wil 
all. 825 e 5 


; To fob Vomiting. ” 
NAR E half a pint of mint-water, an ounce gf 
ſyrup of violets, a quarter of an ounce of 
mithridate, and half an ounce of ſyrup of roſs; 
mix all theſe well together, and let the party take 
two ſpoonfuls firſt, and then one ſpoonful after every | 
Wing, tin ü she. 
Tuo cure the Tooth-ach. 
T ET the party that is troubled with the tooth. 
L ach lie on the contrary fide, and drop three 
drops of the juice of rue into the ear on that fide ta 
tooth acheth, and let it remain an hour or two, and 
it will remove the pain; if a needle is run througi: | 
wood. louſe, and immediately touch the aching toota 
with that needle, it will ceaſe to aaen. 
A rare Moutb- water. 
TTFTAKE roſemary, rue, celandine, plantane, bram- 
g ble· leaves, woodbine-leaves, and ſage, of each 
a handful; beat them, and fteep them in a quatt of 
the beſt white-wine vinegar twa days and nights; 
then preſs it well, and ſtrain it, and put to it ſix 


ounces of allum, and as much honey, and boil _ 


— — — 
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a little together ſoftly, till the allum is conſumed : 
when it is cold, keep It for uſe, 


To make Loxenges for the Heart. buen. 


AK E of white ſugarcandy a pound, chalk 3 
ounces, bole-armoniac 5 ſcruples, crabs- eyes 
one ounce, red coral 4 ſcruples, nutmegs one ſcru- 
ple, pearl 2 ſcruples; let all theſe be "beaten and 
lited, and made all into a paſte with a little ſpring- 
water; roll it out, and cut your Lozenges out with 

2 thimble ; lay them to dry; eat four or ave at a 
time, as often as you pleaſe. 


T make 1 rap of Bu l. 


A K E two heads of Garlick, peel it clean, and 

boil it in a pint of water a pretty while; then 
put away that water, and put a pint more to your 
garlick, and boil it till the garlick is tender; then 
training it off, add a pound of double. refin'd ſu- 
gar to it, and boil it in ſilver or tin, till it is a thick 
ſyrup z ſcum it well, and Keep it for ufe, and take 
a ſpoonful in a morning faſting, another laſt at night, 
for a ore breath. 


To prevent After-þc ains. 


Tar: E nine ſingle piony- ſeeds powdered, the 


ſame quantity of powder of borax, and a lit- 


tle nutmeg z mix all theſe with a little white aniſeed- 
water in a ; ſpoon, and give it the woman; and a 


little aniſeed-water after it, as  foon as . alter 
the 1 is laid! in bed. 


7˙ cure * 8 


AKE half an ounce of conſerve of roſemary 
over night, and half a dram of extract of 


Rudium in the morning; do this three times s toge⸗ 
ther; keep warm. 


14 1 


e 
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To cure the Faundice. 


AKE a live tench, ſlit it down the belly; take 
cout the guts, and clap the tench to the ſtomach 
as faſt as poſſible, and it will cure immediately, 


To flop Bleeding at Mouth, IVoſe or Ears, 
N the Month of May take a clean cloth, and 


J wet it in the ſpawn of frogs, nine days, drying 
1t every day in the wind ; lay up that cloth, and 


when you have need, hold it to the place where the | 


blood runs, and it will ſtop. 


Another to flop Bleeding, 
TTYAKE twohandfulsof the tops of bramble-woed, 
and boil it in aquart of old claret till it comes 
to a pint; give ſix ſpoonfuls once in half an hour: 
in the winter the Roots will do. 
o cure the Droply, 
AKE fix gallons of ale pretty ſtrong, but little 


hopt; then take alexander, red ſage, fcurvy: 
_ graſs, ground-ivy, and the long green leaves of flower- 


| de-luce, of each two handfuls; bruiſe theſe well, and 


| boil them well in ale; then ſtrain it out, and when 


it is cool, work it as other ale; put it in your veſſel, 
and when it is clear, drink of it in a morning falt- 


ing, and drink no other drink except white-wine; 


ſometimes drink good draughts of it at a time. 
An excellent Medicine for Shortneſs of 
BALD Breath. . 


ARE half an ounce of flour of brimſtone, 2 
quarter of an ounce of beaten ginger, and 


thrce quarters of an ounce of beaten ſenna, and mm 


all together in four ounces of honey; take the big- 
neſs of a nutmeg night and morning for five days 


together; then once a week for ſome time; then 


once a tortnight, 


For 


as A — _ Ln } | os \ = wa 
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For Shortneſs of Breath. 


TAKE two quarts of elder-berry juice when ve- 

ry ripe, put one quart in a pipkin to boil, 
and as it conſumes, put in the reſt by a little at a 
time; boil it to a balſam; it will take five or ſix 
hours in boiling, Take a little of it night and 


morning, or any time, 


To cure a pimpled Face, and  fweeten 
T)öbe Blood. 


AKE ſenna one ounce, put it in a ſmall ſteanã 
pot, and pour a quart or more of boiling wa- 


ter on it, then put as many prunes as you can get 


in; cover with paper, and ſet it in the oven with 
houſhold-bread 3 and take every day, one, two, 
three, or more, of the prunes and liquor, according 
25 it operates; continue this always, or at leaſt half 
a year, * e e e | 
To cure the Dropſy, Rheumatiſm, Scur- 
Ay, and Cough of the Lungs 
AKE Engliſh orrice-roots, ſquills, and elecam- 


pane-: roots, each one ounce, hyſſop and hore- 
hound- leaves, each one handful, the inner rind of 


green elder and dwarf-elder, of each one handful, ſen- 


na one ounce and half, agarick two drams, ginger one 


dram; cut the roots thin, and bruiſe the leaves, and 


put them into two quarts of the beſt Lisbon wine; 
tet theſe boil an hour and half on a gentle fire in an 


earthen mug, very cloſe ſtopt with a cork, and tied 


down with à bladder, that no air come to it, and ſo 


ſet it in a large pot of boiling water; ſet it ſo that 


no water get into the mug, which muſt hold three 
quarts, that all the ingredients may have room to go 
in; when it is almoſt cold, ſtrain it out very hard; 
you muſt ſcrape the elder downwards; take this for 
a week together if you can, and then miſs a day 5 


and 
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and if that does not do, go on with your other 
bottle of the fame; take it in a morning faſtin, | 
ten ſpo nfuls at a time, without any poſſer-drin}” 
it will both vomit and purge you; it is an unplea. 
ſant taſte; therefore take a lamp of ſugar after it: 
when it it quite cold, after it is ſtrained off, let K 
ſtand in a flaggon to ſettle a night and a day; then 
bottle it up clear and fine for uſe: it is an admirabl. 


medicine, . 
To foop Bleeding. 
AkE a pint of plantane-water, put to it tuo 
I ouncesof iſinglaſs, and let it fend dee 
hours to diſſolve; 78 it from the dregs, and put 
in a pint of good red- port wine, and add to it three 
or four ſticks of cinnamon, and two ounces of dy. 
ble-refined ſugar ; give it a boil or two, and pour it 
off: let the party take two or three ſpoonfuls two or 
three times a day, _ | Z 
PPP 
FTFUAKE a dram of the powder of crabs-claw; 
I finely ſearced, and made into a paſte with da. 
maſk roſe- water, and dried in pellets of lozenges; 
powder the lozenges as you uſe them, and drink the 
powder in whey every morning faſting : if there be 
a ſore, and it is raw, anoint it with a ſalve made of 
dock roots and freſh butter; make a ſeaton or iſſue 
in the neck; keep a low diet; keep from any thing 
that is falt, ſour or ſtrong. 2 0071 — 
nn cure tbe Joint Built” 
IAR E godd ſtore of elder-leaves, and diſti 
them in a cold ſtill; let the perſon drink every 
morning, and evening half a pint of this water, and 
waſh the ſores with it morning and evening, firſt 
warming it a little, and lay freſh elder leaves on the | 
ſores, and in a little time you will find they will dry 
up; but be ſure to follow it exactly ; it has cured 
when all remedies have faillkeetn. A 
: | 0 
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For the Green | chneſs. 


AKE centaury the lefs, and wormwood and 
roſemary flowers, of each a handful, gentian- 
root a dram, coriander-feeds two drams ; boil theſe 
in a Quart of water; fweeten it with tlyrup of ſteel, 
and take four or five ſpoonfuls in the morning, and 
as much in the afternoon, | 


To take off Freckles, 
AK E bean flower-water, or elder-flower-wa- 
ter, or May dew gathered from corn, of ei- 
ther the quantity of four ſpoonfuls, and add to it one 
ſpoonful of oil of tartar very new drawn; mix it 
well together, and often waſh the face with it; let 
it ary on, 


VVV 


To make Pomatum. 
ARE almoſt a dram of white wax, two drams 
of Herma ceti, an ounce of oil of bitter- al- 
monds; flice your wax very thin, and put it in a 
gallipot, and put the pot in a ſkillet-of boiling wa- 
ter; when the wax is melted, put in your ſperma 
eti, and juſt ſtir it together; then put in the oil of 
almonds after that take i it = the fire, and out of 
the ſkillet, | and ftir it till cold with a bone-knife ; 
then beat it up in roſe-water till it is white; keep | it 
in water, and change the water once a day. 


Salve for a Spraii. 


” Þ AKE a quarter of a pound of virgin-wax, a 

quarter of a pound of frankincenſe, half a 

pound of burgamy- pitch; melt them well together, 
Arg them all the while till they are melted; then 
give them a good boil, and ſtrain them into water; 
work it well into rolls, and keep it for uſe; the more 
i ls worked, the better it is; ſpread it on _— 1 

| rare 
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A rare green Oil for Achs and Bruiſer. 
AKE a pottle of oil of olives, and put it into 
a ſtone pot of a gallon, with a narrow mouth . 
then take ſouthernwood, wormwood, ſage and * 
momile, of each four handfuls; a quarter of a peck 
of red roſe-buds, the white cut from them; ſhred 
them together groſly, and put them into the oil; 
and once a day, for nine or ten days, ftir them well; 
and when the lavender ſpike is ripe, put four hand. 
fuls of the tops in, and let it ſtand three or four day; 
longer, and covered very cloſe; then boil them an | 
hour upon a ſlow fire, ſtirring it often; then put to 
it a quarter of a pint of the ſtrongeſt aqua vite, and 
Jet it bot] an hour more; then ſtrain it through x 
coarſe cloth, and let it ſtand till it is cold, and keey 
it in glaſſes for uſe ; warm a little in a ſpoon or fav. | 

cer and bathe the part affected. 
To take out Spots of the Small-pox. 
| FTUAKE half an ounce of oil of tartar, and as much 
| oil of bitter almonds 3 mix it together, and 
with a fine rag daub it often on the face and hands, 
before the air has penetratedin to the ſkin or fleſh, } 


J or eG. 1 
TFAKEa dram and a half of Dr. Holland's powder, 
mix it in a little ſack, and take it, and drink 
_ 2 glaſs of ſack after it; it gives preſent eaſe. 
An approved Remedy againſt ſpitting of | 
1 , OO 
TAKE of the tops of ſtinging - nettles, plantane- 
I leaves, of each a like quantity; bruiſe them, 
and ſtrain the juice out, and keep it cloſe ſtopt in a 
bottle; of which take three or four ſpoonfuls, every 
morning and evening, ſweetened with ſugar of roſes: 
the juice of comfry- roots drank with wine is alſo 
very good: let the patient be blooded at firſt, and 
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ſometimes gently purged ; but if there happens to 
be any inward ſoreneſs, occaſioned 5 Fe 
this electuary will be very convenient; Take 
an ounce of Lucatellus's balſam, of en of roſes 
tro ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies: the doſe is the quantity of a "ROE every 
morning and evening. 


A Receipt that cured a Gentleman, 
who had a long time ſpit Blood in a 


great Quantity, and was waſted 
with a Conſumption. 


AKE of hyſſop-water, and of the poreſt boney, 
of each a pint; of agrimony and coltsfoot, of 
each a handful; a ſprig of rue, brown ſugarcandy, 
liquorice ſliced, ſhavings of hartſhorn, of each two 
ounces z aniſceds bruiſed one ounce of figs ſliced, 
and raiſins of the ſun ſtoned, of each four ounces: 
put them all into a pipkin with a gallon of water, 
and boil it gently over a moderate fire, till half is 
conſumed z then ſtrain it, and when it is cold, put 
it into bottles, keep it cloſe ſtopt, and take four or five 
ſpoonfuls every morning, at four in the afternoon, 
and at night the laſt thing: if you add freſh water 
to the ingredients, after the firſt liquor 1s ſtrained off, 
you will have-a pleaſant drink, to be uſed at any 
time when you are dry. 


An in fallible Cure "i EE galb ping 


Conſumption. 


\AKE half a pound of raiſins of the ſun toned, 

. a quarter of a pound of figs, a quarter of a 
pound of honey, half an ounce of Lucatellus's bal- 
ſam, half an ounce of powder of ſteel, half an ounce 
of flour of elecampane, a grated nutmeg, one pound 
of double-refined ſugar pounded 3 ſhred and — | 

a 


ing drink a glaſs of old Malaga ſack, with the yoll 


cure you, the Lord have mercy upon you, 
p AKE a pound of guaiacum bark, half 3 
till it comes to three pints 3 and when it is cold, put 


four days it is fit to drink; and drink no other drink 
for fix or twelve months, according to the violence 


it will cure. 


TJ OAST a turnep ſoft ; beat it to maſh, and ap 
0 ply it as hot as can be endured to the part affect 
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all theſe together 1n a ſtone mortar 3. pour on it 2 
pint of fallad-oil by degrees; eat a bit of it fo 
times a day the bigneſs of a nutmeg ; every mor;. 


of a new laid egg, and as much flour of brimſtone 
as will lie upon a ſixpence; the next morning as much 
flour of elecampane, alternately; and if this will na 


For the Scurvy. 


pound of ſaſſafras, and a quarter of a pound 
of Iiquorice; boil all theſe in three quarts of water, 


it in a veſſel with two gallons of ale: in three o 


of the diſtemper: It will certainly cure. 


ERR Le; ©/ ry i 
ARE ſome tares (ſuch as you feed pigeom Mi 
I with) and dry them in an oven, and beat them 1 
to powder; and ſift them, and take a ſpoonful df '2 
that powder in a morning faſting, and drink half 
pint of white-wine after it; and do this for three 
Mornings together, and it will cure cho very far „ 
Sone. ROE 3 f 8 | 
For Corus on the Feet. b 
AK E the yeaſt of beer (not of ale) and ſpreal . 
3 it on a linen rag, and apply it to the part al- : 
fected; renew it once a day for three or four weeks; 0 


For Chilla. 


ed; let it lie on two or three days, and repeat it ö 
two or three times. Seer es | 


; ; * 
* * . 
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To flop Bleeding inwardly. 
AKE two drams of henbane-ſeed, and the like 


of white poppy-ſeed ; beat chem up with 
conſerve of roſes, and give the quantity of a nut- 


neg at a time; or take twelve handfuls of plantane- 


leaves, and fix ounces of freſh cemfry-roots ; beat 


theſe, and ſtrain out the juice, and add to it ſome. 


fne ſugar, and drink it off. 

To flop Vomiting. 
AKE a large nutmeg, grate away half of it, 
and then toaſt the flat ſide till the oil ouze out ; 


then clap it to the pit of the ſtomach 3 let it lie ſo long = 


it is warm; repeat it often til] cured. 


To Lill a Teꝛter. 


AKE flower of brimſtone, ginger, and burnt 

allum, a like quantity; mix it with freſh but- 
er unſalted ; : anoint, as hot as can be endured, at 
bed-time 3 in the morning waſh it off with celan- 
dine-water heated; while this is continued, the par- 


ty muſt ſometimes take Cy, to —_ the humour 


from going inward. 


An Ointment for a B laft. 


chop them ſmall, and put them to unſalted 


a 1 and keep it for uſe; uy * 


oyer the part, after it is anointed, 


A Poultice to ripen TINS a 


meal; boil theſe in water till ĩit comes to a poultice; 
read i it thick on a cloth, apply it Warm, and {ht 
it as often as it grows dry. 


A K E velvet- leaves, and wipe them clean, and 


butter out of the churn, and boil them gently, till : 
the goodneſs is out of the leaves; then ſtrain it into 


\AKE half a pound of figs, two ounces of 
white lilly roots, two ounces of bean- flour or 


Nr 


288 7 he Cumpleut Houſe iſe. 


For the Teeth. 


AKE a pint of ſpring-water, put to TTY 
ſpoonfuls of the beſt brandy ; waſh the mouth 
often with it, and in the morning roll a bit of allum 


2 


a little while 3 in the mouth. p 
For a Drought in a [I k 


AKE barley-water, ſweeten it with [yrup of 
violets, and tincture it with ſpirit of vitrio]; 

let them drink ſometimes of this; put ſal pri! 
in beer or poſſet-drink, and ſometimes drink of that; 
and if they are ſick and faint, give a JET” of car 
dial in a diſh of tea, 


AP coder that Bas es S; gb. whn 
 almofft bot. 


AREof betony, celandine, ſaxifrage, eyebright 
penny-royal, and leviſticum, of each a hand- 
ful; of aniſeeds and cinnamon of each half an ounce; 
take alſo of grains of paradiſe, ginger, hyſſop, par- 
ſley, origany, oſier of the mountain, of Ay a 
dram ; galangal and ſugar, of each an ounce z make 
all into a fine powder, and eat of it every day with 
your meat ſuch a quantity as you uſed to eat of falt, 
and inſtead of ſalt: the oſier, you mult have at the 
nee, 


For a Cough ſettled on he Stomach 


1 AKE half a pound of figs ſliced, raiſins of the | 
ſun ſtoned as many, and a ſtick of liquorice 
' ſcraped and fliced, a few aniſeeds, and ſome hyſſop 
waſhed clean; put all theſe into a quart of ſpring· 
water; boil it till ic comes to a pint; then ſtrain it, 
and ſivecten i it with white ſugarcandy : take two or 
three ſpoonfuls morning and night, _ when the 
| 8 troubles you. 7; 


ee ©H 5 mo - re 


LY 


— 
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0 curea Dropſß. 
TAAKE of horſe-radiſh roots, ſlic'd the long way 

ds thin as you can, two ounces; ſweet fennel- 
roots ſliced two ouhces, ſweet fennel-ſeeds beaten two 
ounces, the tops of thyme, winter-ſavory, ſweet- 
marjoram, water- creſſes and nettle- tops, of each one 
handful, wiped and ſhred ſmall ; boil theſe in three 
pints of ſpring-water, a quart of ſack, and a pint of. 
white-wine; cover it cloſe, and let it boil till half 
be conſumed ; then take it off the fire, and let it 
ſtand to ſettle three hours; then ſtrain it out, and to 
every draught put in an ounce of the ſyrup of the 
five roots, which you may have ready made at an 
apothecary*s. Take this in the morning faſting, and 
at three o'clock in the afternoon, and faſt three hours 
after it, , If the party have the ſcurvy (which uſu- 
ally goes with the dropſy) then add a ſpoonful of 


the juice of ſcurvygraſs to each draught, 


An excellent Method to cure the Dropſy. 
2 a good quantity of black ſnails, ſtamp 

them well with bay-falt, and lay to the hollow 
of the feet, putting freſh twice a day; take like» 
wiſe a handful of ſpearmint and wormwogd, bruiſe 
them, and put them m a quart of cream, which boil 
till it comes to an oil; then ſtrain and anoint thoſe 
parts which are ſwelled. Take of the tops of green 
droom, which, after you have dried in an oven, 


burn upon a clean hearth to aſhes, which mingle 


very well with a quart of white-wine, let it ſtand all 
night to ſettle, and in a morning drink half a pint 
of the cleareſt ; at four in the aftefnoon, and at night 
going to bed, do the ſame. Continue laying the 
poultiſe to your feet, and drinking the white-wine for 
three weeks together : this method has been often 
uſed with ſucceſs, „ 

— A 
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An experienced Eye. water to flrengthen 


_ the Sight, and prevent Catarafs. 


AK E ofeye-bright tops 2 handfuls, of celin- | 
dine, vervain, betony, dill, ground-pine, da- 
5 avens, and pimpernel, of each an handful; 
roſemary- flowers, an handful; of capons-gall and 
aloes bruifed, of each half an ounce ; of long pepper, 
a dram; infuſe 24 hours in two quarts of White. 
wine: then draw it off in a glaſs ſtill; Arop the 
Water with a feather into the eye often. 


For Stuffing in the Lungs: 
TA K E white ſugarcandy powder*d and ſifted, 
two ounces ; China roots powder'd and lifred, 
one ounce ; flour of brimſtone one ounce : Mix thek 
with conſerve of roſes, or the pap of an apple; and 
take the bigneſs of a walnut in the morning, faſting 
an hour after it; and the laſt at night, an ane 
you have eaten or drank. 


To cure re Spitting of Blood, if a Pe ein is. 


broken. 


TAKE mice-dung beaten to powder, as mucho 

1 will lie on a ſixpencez and put it in a quar- I 

ter of a pint of the juice of plantane, with a little 
ſugar: Give it in the morning faſting, and at night 
going to bed. Continue this ſome time, and! it will 

make wile, and cure. 


To 1 5 Eaſe in à violent Fit of the 


Stone. 


AKE a quart of milk, and 2 handfuls of dried 
ſage, a pennyworth of hempſced, one ounce 
of e ſi ſugarcandy : Boll all theſe together a quar- 
ter of an hour, and then put in half a pint of che- 
niſh-wine. When the curd is taken off, with i 
ingredients, put it in a bag, and apply it to 

grieved part; and of ths ae or an a good 510 


K cc 


* 
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full. Let both be as hot as can be endured. IF 


there is not eaſe the firſt time, warm it again, and 
aſe it. It ſeldom fails. = 


For the Serangury. 99 95 
A KE three ſpoonfuls of the juice of conabih 
in a ſmall glaſs of white-wine, thrice 77 
for three days together. 


To procure eaſy Labour. 


AKE half a pound of figs, half a pound 1of 
_ raiſins of the ſun ſtoned, four ounces of li- 

quorice ſcraped and fliced ; one ſpoonful of aniſeeds 
bruiſed ; boil all theſe in two quarts of ſpring-water, 
till one pant is waſted; then ſtrain it out, and drink 


a quarter of a pint of it Wee and ng ſix 
weeks before the time. 


To procure ſpeedy Delivery when the 


Throws are great. 


AK E half a pound of borax powder'd; and 
mixt with a glaſs of white-wine, ſome ſugar, 
a little cinnamon- water: if it does no good the 


firſt time, try it again two hours after; fo. og 
the third bme.. 


TT bring the After-bi Ce 


IVE thirty or thitty-five . of r 2. in 
a good gal of ſack. _ k 


To prevent Afeer-þ puins. 


5 ARE half an ounce of large nutmegs, and toaſt 
them before the fire, and one ounce of the beſt 


cinnamon, and beat them together; then mix it with 


the whites of two eggs, beating it together in a por- 
tinger; and take every morning in bed as much as 
will he on the point of a knife, and ſo at night; and 
drink after it the following caudle : . 

Take a quarter of pint of Alicant wine or tent, 
a quarter of a pint of red roſe-water, and a quarter 
Wy W 2 -S$. 


| % ba 


/ 
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of a pint of plantane-water ; . mingle all three toge- 

ther, and beat three new-laid eggs, yolks and whites, 
and make a caudle of them; put into it two ounces 
of double-refined ſugar, a quarter of an ounce of 
cinnamon; you muſt boil the cinnamon in the wine 
and water before the eggs are in; and after all x 
mixed, put to it half a dram of the powder of knot. 
graſs; take of this ſix ſpoonfuls e, and even- 
ing after * electuary. EY 


Another for the fame. 


AKE a ſmall quantity of bole- armoniac, and 
boil it in new milk. Let the party drink of 
it morning and evening, if it be either a woman 
with child, or in child- bet. 

Take alſo ſome hogs dung, and wrap it in a fine 
linen-rag ; z warm it well, and put it to the lover 
part of the belly, and it will ſtop immediately. . 


T flop Bloodings. 


\AKE the white of an egg, and beat it wel 
with four or five ſpoonfuls of red roſe-water, 
and drink it off morning and night nine mornings 
n it has cured, when all other things have 
fail 


Let the party oſten t ke iſinglaſs beil'd or diſ 
ſolved in warm new milk, a pint at a ins,. 


4 Plaiſter for a WW, caknefs i in the Back. 
ARE plantane, comfry, knot-graſs, ſhepherds- | 
purſe, of each one handful ; ſtamp them ſmall, 

Po. boil them in a pound of oil of roſes, and a little 
vinegar ; when it is well boiled, ſtrain it, and ſet it 

on the fire again, and put to it four ounces of was, 
one ounce of chalk, bole-armoniac one ounce, and 
terra-ſigillata one ounce 3 boil all well, keeping It 
fall ftirring; then cool it, and make it into tolls, 
and keep it for uſe ; ſpread | it on . when you 
hay 3 it to the back, _ 


Coo A Drink 


„„ „„ rr , 


for a ſtrong woman, twelve or fourteen grains; 
a very ſtrong man, eighteen or twenty grains. 
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A Drink for. the ſame. 1 


AKE four roots of comfry, and of knot· graſs 

and clary one handful, a ſprig of roſemary, a 
little galangal, a good quantity of cinnamon and nut- 
meg ſliced, the pith of the chine of an ox. Stamp 
and boil all theſe in a quart of muſcadine; then ſtrain 
it, and put in ſix yolks of eggs; ſweeten the caudle 
to your taſte with double refined ſugar, and drink a 
good draught morning and evening. Take of cro- 
cus martis, and conſerve of red- roſes mix d toge · 
ther, three or four times in a day. 


For the Dyſentery or Bhody. fur. 


AKE an iron ladle; andint it with fine wax; 
put into it gas of antimony, what you pleaſe; 
ſet it on a flow fire, without flame half an hour, 
till ſtirring it with a ſpatula ; then pour it out on a 
clean linen cloth, and rub oft all the wax. Grind 

it to powder. 
This is the mn as I got it; but I kept it hee 


quarters of an hour on the 3 and could not rub 
off any wax. The doſe of a boy of ſeven or eight 


years, three grains; for a weak adult, five grains 3} 


NM. B. I never gave above fourteen grains; 44 5 
in the making of it put about a dram of wax to an 


ounce of the gas. It ſometimes vomits, always pur- 


ges, and ſeldom fails of ſucceſs. I always 1 intermit 
one day at leaft berwi every doſe. 


For a Flux. 


kk a pint of new milk, and difſolve i in ĩt - half 
a quarter of a pound of loaf· ſugar. as much 
mithridate as the bigneſs of a walnut; give this for 
a clyſter moderately warm; 2 
q there be occaſion. | 
U 3 For 


For the falling down of. the Fundament. 


receive the fume; caſt; f in the Singer vy little and 
Intle, and keep warm. 


buckthorn; mix them well together. This quantity 
makes two ſtrong purges for either man or ene, 


d b two barley-corns of ambergreaſe, the weight of 


theſe into a very fine powder, and mix them well 
together, and keep them cloſe in a box; and if you 
are frighted, or need it, take as much at a time as 
will lie on a penny, and keep very ſtill and quiet. 


and the huſks of almonds dried and beaten to pow- 
it in a morning faſting, and at night going to bed; 


this do *till you are out of W and lay the fol 
lowing plaiſter to the back. 


of Far back, keeping bed 
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TAKE ginger and flice it, and put it in a little 
Pan; heat it by clear well-kindled coals, and 
put it in a cloſe- ſtool. Let the party ſit over it, and 


Jo increaſe. Milk in Murſes. 


AK E gruel with lentils, and let the party 


drink 18 of it; or elle boil them | in ** 
ſer-drink, which they like beſt, 


4 good Purge. 
Nxuſe an ounce of ſenna i in a pint of water, till 


half be conſumed; when it is cold, add to it one 
ounce, of ſyrup | of roſes, and one ounce of ſyrup of 


and four for a child. 


To prevent Miſcarrying. 
JA K E of dragons-blood the weight of a filver 
two: pence, and a dram of red coral, the weight 


three barley-corns of Eaſt-India Beroar; make all 


Take it ih a caudle made with muſcadine or tent, 


der, and thicken it with the yolks of eggs. Take 


Take Venice turpentine, and mix it with ba. 
armoniac, and ſpread it on black- brown paper, the 
ength and breadth of a * and 1 it to * mall 


| Fit 


* 
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For the Green-ſfichneſs. 


\AKE an ounce of the filings of ſteel, or ruſty 

iron beaten to powder, and mix it with two 
ounces of the flour of brimſtone ; then mix it up into 
an electuary with treacle; the party muſt take the 
quantity of a nutmeg in the morning faſting, and at 
four in the afternoon, and continue it till cured, 


To procure a good Colour. 


AKE germander, rue, fumitory, ofeach a good 

T handful, one penny worth of ſaffron tied up in 
a rag, half a pound of blue currants bruiſed ; ſtamp 
the herbs, and infuſe all the ingredients in three pints 
of ſack over a gentle fire till half be conſumed, drin 
a quarter of a pint morning and evening, and walk 
after it; repeat this quantity once or twice. 

Lou may add a ſpoonful of the following ſyrup to 
every draught : Take three ounces of the filings of 
ſteel, and put it in a glaſs bottle withadram of mace, | 
and as much cinnamon; pour on them a quart of che 
beſt white-wine ; ftop it up cloſe, and let it ſtand 
fourteen days, ſhaking the bottle every day; then 
ſtrain it out into another bottle, and put two pounds 
of fine loaf· ſugar to it finely beaten ; let! it ſtand” till 
the ſugar is difſolved, without ſtirring 3 it; then clear 
it into another bottle, and keep it for uſe. e 


A Receipt for. the Gout, 

5H E following preſcription of the celebrated 
Mieſſ. Boerhaave. and Ofterdyke, for the cure 
of, Fel gout, has been tried with ſo much ſucceſs by a 
_ gentleman who was afflicted with that diſtemper from 
the age of fifteen to upwards of forty,” and is now, 

as he hopes, perfectly cured of it, and is returning 
(with, all proper caution) to his uſual (remperate) 
manner of living; and it has beſides done fo feb 
good to ſeveral others: to whom the ſalutary regy- 
men has been communicated, that he thinks he can- 
not do a more acceptable ſervice to the publick, nar 


U * make 
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make a better acknowledgment. for the benefit he 


has received by it, than to publiſh the ſame far the 


general good of his fellow- creatures; and though he 
cannot anſwer for it, that it may have the ſame hap. 


py effects on every conſtitution that it has had with 
him; yet he doubts not that the innocence of the 
method preſcribed, and the diſintereſted manner in 


which he offers it to the publick, will be a ſufficient 
juſtification of his good intentions, and a better re. 
commendation of its genuineneſs and efficacy, than 
any thing he can ſay further on this ſubject. 


Profeſſors Boꝝx xHAAVE andOsrTERDIEE'; 


Regimen preſcribed for the Gout. 


"HEY are of opinion, that the gout is not to be 
cured by any other means. but by a milk diet, 


which will in twelve months time alter the whole | 


maſs of blood; and in order thereto, the follow 
directions muſt be ſtrictly obſerved and followed: 
I. You muſt not taſte any liquor, only a mixture 


of one third milk, and two thirds water, your milk 


as new as you can get it, and to drink it as often as 


you have occaſion for it, without, adding any other | 
to it. A little tea and coffee ien peregincl, 


with milk. 


II. In a morning as ſoon as awake, and the fto 


mach has made a digeſtion, you muſt drink eight 
ounces of ſpring-water, and faſt two hours after; 
and eat milk and bread, milk-pottage, or tea, "ith 
milk, with a little bread, and freſh butter. 

III. At dinner you muſt not eat any thing but 
what is made of barley, - oats, rice, or millet- ed, 
carrots, potatoes, tui neps, ſpinage, beans, peaſe, 
Se. You may likewiſe eat fruit when full ripe, 


baked pears or apples, apple-dumplins ; but above 
all, milk and biſket is very good; bot nocking fir 


or ſour, not even a Seville orange. 


bread 


IV. At ſupper you mult eat nothing but mill and d 
: v. if 
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It is neceſſary to go to bed betimes, even be- 
Vs nine o' clock, to accuſtom yourſelf to ſleep 2 
and uſe yourſelf to it. 3 

VI. Every morning before you riſe, to have your 
feet, legs, arms, and hands, well rubbed with pie- 
ces of woolen cloth for half an hour; and the ſame 
going to bed. This article muſt be ſtrictly obſerved ; 
for by this means the humours, knobs, and bunches » 
vill diſſipated, and prevent their fixing in the 
joints, by which they become uſeleſs. 

VII. Lou muſt accuſtom yourſelf to exerciſe, . as 
ding on horſeback, which is beſt, or in any Cn, 
chaiſe, Sc. the more the better; by but take care of 
the cold weather, winds and rain. 

Laſtly, In caſe a fir of the gout ſhould return, and 
be violent, which they are of opinion will not; then 
2 little doſe of opium, or laudanum, may be taken | 
to compoſe you ; but no oftner than neceſſity re- 
qures. They are of opinion, that your father or mo- 
ther having the gout, - is of no conſequence, if you 
nil reſalve to follow the foregoing directions ſtrictly, 


For the Gout. 
Tee a pound of bees-wax, and half a pougd 
— 


of roſin, of olibanum four ounces, of lithai 
old finely powdered, and white lead, of eac 
twelve ounces; of neats- foot oil a pint. Set the dil, 
together with che bees · wax and roſin, over the fire; 
as ſoon as they are melted, put in the powders, 
keeping it continually flirring with a ſtick ; as ſoon 
25 it is boiled enough, take it off the fire, and pour 
it on a board anointed with neats- foot oil, and make 
it into rolls; apply this plaiſter, ſpread on ſheeps- 
leather to the part affected; once a week take oy 
caryocoſtinum, the quantity of a large nutmeg di 
ſolved in white - wine, keeping yourſelf warm after 
t; by applying this plaiſter, and taking the cary9- 
cfm, there . Gn which have F000 hy 
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: Another for the ſame. 


AK E as much Venice treacle as a hazel. nut, 
mixed up with a ſcruple of Gaſcoign's Powder 

three or four nights together, when the fit! is either 

on you, or coming on. ks 


For the Piles. 


AKE of the tops of parſley, of mullet, and of 

elder-buds, of each one handful ; boil in a ff. | 
ficient quantity of freſh butter till it Jooks green, and 
has extracted the ſmell of the herbs ; ſtrain, and 
anoint the place with it three or four times a dy. 


A bitter Draught. 


AKE of the leaves of Roman wormwood top 
of centaury, and St. Joba's wort, of each 1 
ſmall handful, roots of gentian fliced 2 drams, carta. 
 way-ſeeds half an ounce ; infule theſe in half a pint 
of "heniſh, and 2 pints of white-wine, for 40r; 
days; take a quarter of a pint in the morning, filing 
up the bottle, and it will ſerve 2 or 3 months, 


For the Piles. 


[IX calcin'd oyſter-ſhells with honey, and 
. anoint the part tenderly night and morning, 


| Another for the ſame. 


AKE a ſheet of lead, and have a piece of lead 
made like a flickſtone; then between them two 
grind white lead and fallad-oll till it is very fine ; put 
it in a gallipot for uſe. If the piles are inward, cut 

a piece of old tallow- candle, and dip it in this oint 
ment, and put it up; Fee Put ſome ou « lim 
PSs and put it to them. 1 fit 


For the Hemorrboids infl nel. 


-ET N 
phur, made with oil of turpentine, r 7 
the apa 5290 1 
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For Coftiveneſs. © 


AKE. virgin-honey a quarter of a pound, 11 

mix it with as much cream of tartar as will 
bg it to a pretty thick electuary, of which take the 
vieneſs of a walnut when you pleaſe; and for your 
breakfaſt eat water-gruel with common mallows boil- 
ea in it, and a good piece of butter; the mallous 
muſt be chopt ſmall, and eaten with the gruel. 


To raiſe a Bliſter. 


H E ſeeds of Clematitis peregrina, being bound 
hard on any place, will in an hour or two raife 


pliſter, or colewort leaves, as other bliſters. 

Likewiſe leaven mixed with a little verjuice, and 
zout half a pennyworth of Cantharides flies, and 
{read on leather the bigneſs you pleaſe, will in nine 
or ten hours raiſe a bliſter ; which dreſs as uſual. 


| A Plaifter for the Feet in a Dives,” 
AK E of briony-roots one pound, tops of rue 
a handful, black ſoap 4 ounces, and bay. ſalt 
tvo OUNCES 3 beat all this in a maſh, and out of this 
(pred on a cloth for both feet; apply! it warm, and 
ſew cloths over them, and let them he 12 hours; if 
ttere be : occalion, renew them three times. | 


A Drink for a Fever. 


AKE a quart of ſpring- water, and boil in it an 
ounce of burnt hartſhorn, a nutmeg quarter'd, 
a ſtick of cinnamon; let it boil a quarter of an hour; 
when it is cold, ſweeten it to your taſte with ſyrup 
of lemons, or fine ſugar, with as many drops of ſpi- 
it of vitriol as will juſt e Drink of this 
5 when you Pleaſe. | 

. J > 67-44 
ae WAKE 7 or 8 daffodil-roots, and boil them 
1 in a pint of poſſet- drink, and in the 


e cer 


16 > 5 & © Flo * 


* 
<> 


1 bliſter, which you muſt cut and dreſs with melilot 1 5 
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drink earduus-water a-gallon or more; your poſts 
muſt be cold when you drink it, and your carduus. 
tea muſt be blood- warm; if it works too much, Put 
ſome ſalt in a diſh of poſſet, and drink it off. 


| For the Hickup. ' 
TAKE three or four preſerved damſons in your 
mouthat atime, and ſwallow them by degrees, | 
OT For. the Cramp. bs 
AKE of roſemary-leaves, and chop them very 
1 ſmall, and few them in fine linen, and make 


them into garters, and wear them night and day, 
lay a down pillow on your legs in the night. 
For Weakneſs inthe Hands after a Pal 
AKE of the tops of roſemary, bruiſe it, and 
make it up into a ball as big as a great walnut, 
and let the party roll it up and down in their hand 
very often, and graſp it in the hand till it is hot; do 


OTIS: 0 ooyvrn tg ll 

For an old Ach or Strain. 

ARE an ounce of Lucatellus balſam, and mix 
it with two drams of oil of turpentine ; gently 


heat it; anoint the place, and put new flannelonit. | 
A neu Method for curing the Venereal Will * 
JJ 5 Þ 

I need not be ſaid what direful accidents daly 
happen to people by ſalivations, as the loſs ot | 


teeth, of hearing, of a healthful conſtitution, and 
often even loſs of life itſelf ; and what makes this 
caſe ſtill more deplorable is, that it hath been gene- 

rally thought, that nothing but an high ſalivation is 
the proper and adequate cure for this diſtemper; but 
the learned Dr. Chicoyneau has happily diſcovered and 
proved the contrary. His method, which is ſometimes 
Called, The Montpelier method, and ſometimes, The 


Il 


Ir | 


lraghby, intituled, The praffice of [ele 0a:ion ſbe con to be 
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new E: rench method, and which is attended with very 
lutle pain, and no danger at all, is as follow: 

The doctor, according as he finds the patient's 
caſe to be, ſometimes orders a little blood to be taken 

away, ſometimes a gentle purge or two to be taken; 
but always makes him bathe five or 6x times, and 
always an hour at each time; after which, the whole 
operation conſiſts in nothing more than rubbing his 
ſcet, legs, and arms, four, five, or ſix times, as the 
caſe requires, with a mercurial ointment, in ſuch 
quantities, and at ſuch proper intervals of time, that 
no high ſalvation may be raiſed thereby ; ſometimes 
indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible, in ſome conſtitutions, to 
prevent it; but then it is never carried high nor 
encouraged, it is neither troubleſome nor dangerous 
the patient” during this time keeps his chamber, and 
obſerves a regular diet; and all he ſuffers is only a 
little feveriſh heat and reſtleſsneſs, ſometimes for a 
day or two, when the operation is at the height. 

After this manner only, without any further trou- 
ble or danger, does Dr. Chicoynea cure the moſt in- 
veterate pox, with all its ſymptoms and attendants 
it is 1 greatly to be wiſhed, that all our fur- 

and others who undertake the cure of this 
Saſs, could be prevailed on, out of regard to the 
caſe and ſafety of mankind, wholly to lay aſide the 
old pernicious way of falivation, and embrace this 
new and ſafe method. 

There are ſome hundredsof gentlemen in E 
that can, from their own experience, bear witneſs to 
the excellency and efficacy of it : I myſelf, and three 
others that are now in company with me, have been 
all cured by it, two by Dr. Chicoyneau himſelf, in | 
France, and the other two here in 

If any perſon is defirous to be further lene as 


to this practice, he may conſult a book written by 


Dr. Chiceyneau, and tranflated into Englifh by Dr. il. 


of 
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of no uſe or effiacy in the cure of the venereal diſeaſe 
but greatly prejudicial to it, &c. or elſe a treatife pub. 
liſhed by Dr. Didier, one of the profeſſors at Mat. 
pellier , or laſtly, a pamphlet lately publiſhed here, 
intituled, A Letter from a plyſician in London, 20 hi. 
friend in the country, giving an account of the Mom 
pellier practice in curing the venereal diſeaſe, c. 


my For the Jaundice. 
 FTF*AKE half an ounce of rhubarb powder'g, 
and beat it well, with two handfuls of good 
currants well cleanſed ; and of this electuary take 
every morning a piece as big as a nutmeg for 14 0 
x 5 mornings together, or longer, if need require. 


For the Cholick. 

NAK E half a pint of Dr. Stephens's water, 2 

much plague-water, as much juniper-berry- 

water, and an ounce of powder of rhubarb ; ſhake 

the bottle, and take 4 or 5 ſpoonfuls at a time when 
the fit is on you, or likely to come. 


For a Burn. 


A NIX lime-water with linſeed-oil ; beat it to- 
4 LE gether, and with a feather anoint the place, 


and put on a plaiſter to defend it, 7 
Tuo cure a Place that is ſcalded. 
_ FF\UAKE linſeed-oll, and put to it as much thick 


cream; beat them together very well, and 
keep it for uſe; anoint the place that is ſcalded twice 


a day, and it will cure it; put on it ſoft rags, and 
let nothing preſs it. n 


| The bitter Draught. 


FINAKE of gentiar-root three drams, of camo- 
mile flowers one ounce, of roſemary-flowers 


one ounce, tops of centaury, tops of Roman worm- 
wood, tops of carduus, of each one handful, boil all 
theſe in two quarts of ſpring· water till ix comes to a 
= MP IA | guart; 
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quart 3 you may add a. pint of white-wine to ity 


{rain it out, and when it is cold, bottle it; drink a 


quarter of a pint in the. morning, and as much at 5 
four o clock in the afternoon. 


To draw out a Than. 


AKE the roots, of comfry, and bruiſe them 
in a mortar Jab a little 9 and uſe 
tus as A ar Ft 


For a fſeald Bear” 


AKE three ſpoonfuls of juice of comfry, two 
1 pennyworth of verdigreaſe, and half a pound 
of hogs-lard ; melt it together, but let it not boil; 
cut off the hair, and anoint the Place : it will Cure 
5 


For the Falling-ſi chneſs. 


AK E the after-birth of a woman, and dry! 3 
to powder, and drink half an ounce thereof in 

2 glaſs of white - wine for ſix mornings together: if 
| the patient be a man, it mult be the after- birth of a 
ſemale- child; if a woman, the contrary. = 


For the Trembling at the Heart. 


ARE a ſyrup of damaſk-roſes, and add 
thereto a final quantity of red coral, pearl, 
ind ambergreaſe, all finely beaten and powdered; 


take this ſo long as your pains continue, about o 
ſpoonful at a time. 


For a Plkur: 2 if the Face cannot be 
blooded. 


AKE of caduus, the ſeeds or leaves, a "al j 
handful; boil them in a pint of beer till half 
s conſumed ;- then ſtrain it, and give it the party 
Farm ; they "muſt be faſting when they take it, d 
{4 fox hours ater it or it will dg chem harm. wy E 
A * 


cure in two or three days. 


good thing. 


of green elder, the bark being ſcraped from it, a 
| (mall handful; waſh the herbs, and the elder; which 


off with a ſpoon ; afterwards ſtrain, and put to t 
three drams of white-lead powdered fine. 


4 very good Drink to be uſed in all 


* ſtrain, and put to it of barley: cinnamon-water, 


304 The Com pleat Houſewife. 
* T6: draw a Rheum from the Eyes. 


OAST anegg hard: then cut out the yolk, and 

take a ſpoonful of cummin-ſeed, and a handful 
I barefoot? bruiſe them, and put them into the 
white of the egg; ſo lay it on the nape of the neck, 
bind it on with acloth, and let it lie twenty. four hour 
fo lay on freſh again : It will cure in a little time, 


To clear the Eyes. 


l 

AKE the white of hens-dung, dry it very wel, 

and beat it to powder; ſift, and blow | it int 

the eyes when the party goes to bed. ] 
Por à Pin or Web inthe Eye. ö 


AK E the gall of a hare, and 500 of exch 
a like Ny mix them together, and take 
a feather, and put a little i into the eye; and it vil 


If a hair or fiſh-bone ſtick in the throat, imme: 
diately ſwallow the yolk of a raw egg It is a a very 


An extraordinary Ointment for * 


and Scalds. 


AKE of red dock leaves, and mallow-leaves,of 
each a large handful, two heads of houſeleek, 


being cut ſmall, boil in it a pint and half of cream 
boil till it comes to an oil, which, as it riſes up take 


Sorts of Feuers. 


AK Etwoounces of burnt hartſhorn;beilitwith 
a cruſt of bread in three pints of water to a 


two 
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two ounces, cochineal half a dram; ſweeten it with 
fine ſugar, and let the patient, as often as he i 1 
thirſty, drink plentifully of it; rub the cochineal in 
a mortar together with the ſugar. | 


To cure the Yellow or Black Faundice 


AKE a quart of white-wine, a large ted dock- 
root, a bur-root, that which bears the ſmall 
bur, two pennyworth of turmerick, a little ſaffron, 


a little of the white of gooſe- dung that feeds on the 


green; boil all theſe together a little while; then 


let it run through a ſtrainer 3 drink it morning and 
evening three days. 


A Plaifter for the Sciatica. 


AK E of yellow wax a pound, the juice of 
marjoram and red ſage, of each ſix ſpoonfuls, 
juice of onions two ſpoonfuls: let all theſe boil toge- 
ther till the juice is conſumed; and when it is cold, 
put in two ounces of turpentine, and gf nutmegs, 
cloves, mace, aniſeeds, and franki ncenſe, of each a 


pennyworth finely powder'd ; tir 1 it well ws 
and make a plaiſter, . 


A Satve for the Ring Evil. 


AKE a burdock-root, and a white lily- 60 
waſh, dry, and ſerape them 3 wrap them in 
brown-paper, and roaſt them in the embers when | 
they are ſoft, take them out, and cut out the burn 
or hard; and beat them in a mortar with boars: 
greaſe and beanflour; when it is almoſt enough, put 
in as much of the beſt turpentine as will make it 
ſmell of it; then put it in a pot for uſe. 


The party muſt_cake inwardly two ſpoonfuls of 
lime-water in the morning, and faſt two hours after 
it, and do the ſame at four o'clock in the afternoon 5 
if there be any ſwelling of the evil, they mult bathe 
it with this water a quarter of an hour together, a 
little warmed, and wet a cloth, and bind it on che 
place; but if the ſkia be troken, only waſk it in the. 


watcr, 


water, Ry k * a thin oleitier of the ave, and 


y on it? ſhift it once a day; if very bad, you 
muſt dreſs it twice a day. 


To make the 2 Take a 8 a8 big 
as à man's head, it muſt be well burnt; put it into 6 
quarts of boiling water, cover it cloſe, but ſometime 
N | ſtir it; the next. day, when 1 it is ſettled, pour 125 the 
= clear waters and keep it in bottles for uſe, 


Zo cure Bun ſtenneſs. 


AKE hemlock, and bruiſe it a little ; heat i 

pretty well, and apply it twice a day, without 
any truſs, and keep the party as ſtill as may be; this 
| has cured, when many other things have failed. 


4 Powder for Bur ennefs. . . 
of Ke; a good quantity of wild muſk, roots and 
all; pick, waſh, and dry them; then take df 
currant-leaves, vine-leaves, and ſtrings, an equal 
quantity; then take almoſt a quart of hempſeed; 
you muſt lay the ſeed at the bottom of a pot, and 
the leaves and roots on the top; then put it into an 
dven, dry them, rub them to . and ſift them 
together; the party muſt take as much of this pon - 
der as will he on a fixpence 1 in a little ale in the mon- 
ing, and at in the afternoon, and continue it 
five or fix week The powder ſhould be made 
in dere x poſſible. 


For the Chin- cough. 


A K E a ſpoonful of the juice of pennyrop, 
mixed with weed b beaten to * der; * 
take this for nine mornings together, 


Jo cure the Iech without & ulpbur. 


AKE a handful of elecampane-root, and 9. 
much ſharp-pointed dock, ſhred them ſmall, 
and boil them in two quarts of ſpring-water til it 


{ 
[ 1 
s 


comes to a pint 3 ſtrain the liquor, and with it let the 


| yurry waſh his ds tre face 2 Or 3 times a 4 
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For the Itch. 


ARE of camomile and velve | \ 
graſs and capons feathers, of each one hy to. dfa 

boil cheſs in half a — of butter out of the — 

till it is an ointment; then ſtrain it out, and mix 

it with half an ounce of black pepper beaten fines: 

ſtir. it in till it is cold, and anoint * party with it 

all over; keep on the ſatne linen for à week 3 then 

waſtr witli warm water and ſweet herbs, and put on 

clean linen: before you begin to uſe this, you muſt 

take brimſtone ard milk for three n keep 
warm and purge well after i it is over. 


For oh Scurvy or Depp. 


Gra AMP and ſtrain the; juice of the leaves of elder; 
nd to a quarter of a pint of juice put ſo much 


white-wine ; warm it a little, and drink 1 it off, and 
do this four or five mornings together 5 
you, it will certainly do good: rake this in 


rns. 


Bra Laas 


501 La good handful of bramble· leaves in mille; 
ſweetened with laß hr; drink | it __ _ 


. 
"Ty Fb an 
tv E as $ much Vi 


ue. 
a Ape. 44 


rdered, as will ill tie upon a ſhilling, in a 
95 or Hack, juſt before the cold fit be- 


Zins; uſe this two or three times till the 1 * 


gone, 
ene 


Att 3 an Gurice ad half of the belt keel 
aloes, and ſteep it in a quart of brandy 4 infuſe. 
ic « forty-eight hours, and take e be- 
u 11 +- 
X 2 


4 
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Anotber. 


AKE a pint of red roſe - water, and put to it an 

ounce of white ſugarcandy, and the juice of 
three Seville oranges; mix all together, and drinkir 
off an hour before you expect the fie 3 it cures at once 
or twice taking. 


As Ointment for a Bury or Scall 
"fa a pound of hogs-lard, and two good 


handfuls of ſheeps-dung, and a good handfyl 
e green bark of the elder, the brown bark being 
fiſt taken off; boil all theſe to an ointment : you mu 
firſt take out the fire with fallad-oil, and a bit of a 
onion, and the white of an egg, beaten well tope. 


ther; then anoint with the. ointment, and. in leb 
than a week 1 it will be well. 


A r 


T AKEthree pounds of oil-olive, 10 half a vid 
of red lead, and half a pound of white lead, 
both powdered and ſifted ; then take three ounces d 
virgin-wax, two ounces of Spaniſo ſoap, and two 
ounces of deers-ſuet put all theſe things into a bnh | 
kettle, ſetting it over the fire, ſtirring it contin 
ally till it comes to the height of a falve, which yo 
may know by dropping a little on a trencher; and ift 
neither hangs to the trencher, nor your fingers, it 
enough; then dip yourcloths in, and when you tale 
them out, throw them into a pail of water; * 
beer cool, take them out, 501 lay them on a table 
and clap them; and when you have done, roll then 
up with papers between, and them for uſe 
they muſt be kept pretty cool. This cerecloth i 
good for ny pain, ſwelling, 'or bruiſe, | 


3 De yellow Balſam. © {1 | 
T4 A K E eight ounces of burgamy- — hte 
ounces and half of yellow bees- war ſliced, one 


3 of Gert, one ounce of Venice epi 
beaten 


* 


beaten up in plantane- water, half a pint of red roſes, a 
quarter of a pint of vinegar of red roſes, twenty-four” 
cloves of garlick, and of falt-petre dried before the fire. 
half the quantity of a nutmeg ; bruiſe the garlick in a 
ſtone-mortat, and ſet the oil, vinegar, and garlick, in 
an earthen pipkin over the fire; let it boil gently. 
half an hour z then. put in the pitch and wax, and 
when that is melted, put in the ſuet, and one ounce 
of palm-oil ; then let it boil a quarter of an hour 
longer; then take it off the fire, and put in the tur- 
pentine and ſalt- petre; ſet it over the fire again for 
a little while; then take it off, and let it ſtand to cool; 
then pour it gently into your gallipots; be ſure you 
put in no dregs; the vinegar will fall to the bottom; 
tie the gallipots down with leather: it is an excel- 
| lent ſalve for fore legs, boils, whitloes, fore breaſts, 
and may ſafely be uſed to draw corruption out of 
any fore ; put a little of it on lint, and put a plaiſter 
of the following black falve over it: oh 
ff Mack ORR... 
T AKE a pint of oil-olive, three quarters of a 
pound of yellow wax, two ounces of frankin- 
cenſe finely beaten and ſearced, two ounces of the 
beſt maſtich, two ounces of olibanum, two ounces 
of myrrh, half a pound of white lead finely ground, 
and two drams of camphire; boil theſe till they are 
black; then let it ſtand a little; oil a board, and 
pour it on, and oil your hand, and make it up in 
rolls for uſe. V 
TP.or the Falling Sickneſs. N 
T AKEof the powder of man's ſkull, of cinnab&, 
and antimony, of each a dram, of the root of 
male-piony, and frogs· liver dried, of each two drama, 
of the ſalt of amber half a dram, conſerve of roſe- 
mary two ounces, ſyrup of pionies enough to make 
it into a ſaft electuary, of which give the quantity of. 
a large nutmeg every morning and evening, drink- 
ing alter it three ounces of vhe water of the lillies of 


X 3 the 
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the valley; take it three days before the new. modn. 
and three days before the full - moon: to bring the 
patient quickly out of the fit, let the noſtrils and 
temples be rubbed with the oil of amber. 
For an Aue. eee 
HARE a quatt of ſtrong- beer, and a good quan. 
tity of the youngeſt artichoke- leaves; ſhred 
them, and boi] them very well together; when you 
think it almoſt enough, put a ſpoonful of muſtard. 
ſed bruiſed, and give it one boil ; then train it, 
and bottle it; take half a pint as hot as you can, 
half an hour before the fit come. 


A caltinedWater to dry up Ulcers, and 
2 2 85 1 - old Foren. TWENTY T9 


FAKE of the beſt Roman vitrial three ounces, 
.& camphire one ounce ; beat them into fine pos- 
der, put them into the bottom of a crucible, and fix 
it in hot embers; cover .it with white paper four 
double, and put a little tile on it; Jet it be well cal. 
| cined, but not too much; when it is cold; beat it 
into fine powder, and ſift it; then add to it three 
ounces of bole-armeniac, beaten and ſifted; mix all 
together, and to half an ounce of this powder put a 
quart of ſpring or plantane- water; bail the water, 
and when it is blood-warm, put in your half ounce | 
of powder, and ſtir it together in a pewter baſon 
till it is quite cold; then put it in a bottle for uſe; 
when you uſe it, ſhake the bottle, and pour ſome 
out, and ule it as hot as can be endured, either by | 
ſytinge or wathing the place twice or thrice a dayz | 
and ùſe the following plaiſter or ſal ve. 
The Leaden Plai fer. 
ARE of white lead three ounces, of red lead | 
ſeven ounces, of bole-armoniac nine ounces; 
beat all into fine powder, and put to them a pint of 6 
the beſt oih-olive; incorporate them over the fre ' 


$8»: 0 
<4 
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and let them boil gently half an hour, putting in one 
ounce of oil of Exeter; ſtir it continually, and when 
it is-enough, make it up in rolls. This is a drying 
plaiſter, | | 

A Salve for a Burn or Scald. 
FTFUAKE a pound of mutton-ſuet ſhred ſmall, 
melt it, and put into it thyme, ſweet-marjo- 
ram, melilot, pennyroyal, and hyſſop, of each a 
good handful chopt ſma]l, and let it ſtand together 
four days; then heat it, and ſtrain it out, and put 
in the fame quantity of herbs again, and let it ſtand 
four days longer; then heat it, and ſtrain it out, 
and to that liquor put five pounds of white-roſirg 
and two pounds of bees-wax ſliced, and boil it up 
to a ſalve; and when it is cold enough, oil a board, 

r ĩt on it, and make it up in rolls. This is an 
admirable ſalve when the fire is taken out; you 
muſt take out the fire with oil, anoint it with off 
with a feather ; then lay on the plaiſter : it is good 
for a ſmall cut, or iſſue inflamed, _ — 

A green Salve. NY 
FFUNAKE five handfuls of clowns all-heal, ſtamp it, 
and put it in a pot, and add to it four ounces of 
boars-greaſe, half a pint of oil-olive, and wax three 
ounces ſliced; boil it till the juice is conſumed, which 


is known when the ſtuff doth not bubble at all; then 


ftrain it, and put it on the fire again, adding two 
ounces of Venice turpentine ; let it boil a little, and 
put it in gallipots for uſe; melt a little in a ſpoon, 
and if the cut or wound be deep, dip your tents in 
it; if not, dip lint, and put on it, and defend the 
place with a leaden plaiſter; dreſs it once a day. 
For a ſore Breaſt, when it is broken. 
FIAKE a quarter of a of raiſins of the fan 

- & ftoned, and beat them very 
it near as much honey, - beat it 


together into a 
flve 


ſmall ; then add to 


ſalve; ſpread it on a cloth, and make tents, if oeca. 
ſion ; dreſs it once a day; when it is well drawn, uſe 
the yellow balſam, and black or leaden plaiſter, i 


A Poultice for a fore Breaſt, before it 


1s broken. 

OIL white bread and milk to a Poultice; then 

put to it oil of lillies, and the yolk of an egg; ſet 

it over the fire again to heat, and apply it as hot az 
can be endured ; dreſs it morning and night till it i 
broke; and dreſs it with the poultice of raiſins. 


To diſperſe Tumours. 
ARE of yellow wax, frankincenſe, and roſin of 
each four ounces ; melt them together, train 
it out, and when it is cool, make it into a roll, and 

keep it for uſe. — — i TOBIN 
To keep a Cancer in the Breaſt from 
. increaſing. f 
ARE of [apis calaminaris four ounces, all in one 
| piece; and having made it red hot in a cry- | 
C;ble nine times, quench it every time in a pint of | 
 white-winez then take two ounces of lapis tutty, 
and having burnt that red hot in a crucible three | 
times, quench that every time in a pint of red roſe- 
water; then beat the tutty and the calaminaris ſtone 
together in a mortar very fine, and put it in a glaſs 
bottle, and put the roſe-water and white- wine to it, 
and ſhake it three or four times a day for nine days, 
before you begin to uſe it: you muſt keep the 9 
and the roſe- water cloſe covered when you quency | 
the ſtone, that the ſteam does not go out; when 
you uſe it, ſhake it well, and dip rags in it, and lay | 
them to the breaſt; let the rags Temain on till it s 
dreſſed again; it muſt be dreſſed twice a day, night 
and morning: the clear water ö excellent for weak 
or {ore eyts. 3 MR 
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For a Swelling in the Face. 


AK E a handful of damaſk roſe- leaves; boil 

them in running water till they are tender 3 
ſtamp them to a pulp, and boil white bread and milk 
till it is ſoft; then put in your pulp, with a little 


hogs-lard, and thicken 1 a with the * of an 88. | 


and apply it warm. 


For a fore Throat, 


TAKE a plaiſter of Paracelſus four inches 
N broad, and ſo long as to come from ear to 
ear, and ap ly it warm to the throat ; then bruiſe 
houſleek, 41 preſs out the juice; add an equal quan- 
tity of honey, and a little burnt allum; mix all to- 


gether, and let the party often take ſome on a li- 


quorice ſtick, 


4A Purging Diet-drink. 
AKE of garden ſcurvygraſs ſix handfuls, water- 


creſſes and brooklime, of each four handfuls, 


2 four handfuls, nettle- tops and fumi- 


tory of each three handfuls, monks-rhubarb four 
ounces, ſenna four ounces, china two ounces, farſa- 
parilla three ounces, rhubarb one ounce; z coriander 
and ſweet fenne-ſeed, of each half an ounce ; cut 


the herbs, ſlice the roots, bruiſe the ſeeds ; put them 


in a thin bag, and hang them in four gallons of ſmall 
ale; after three days drink a pint of it every morn- 


ing; be regular in diet, eat nothing ſalt or our, 


Pills to purge the Head. 
AKE of the extract of rudium two drams, and 


pill fœtida one dram; mix theſe well together, 
and make into twelve pills; take two, or, if the 


conſtitution be ſtrong, three of them, at ſix o clock 


in the morning: drink warm gruel, or thin broth, 
Fe 


or peas when they work. 


* arr. 
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For a Canker in the Mouth. 


AKE celandine, columbine, fage and fenne! 
I of each one handful; ftamp and ſtrain than! 
and to the juice put a ſpoonful of honey, half 2 

ſpoonful of burnt allum, and as much bole-armoniac 
| beaten fine; mix and beat all theſe together very 

well, and wrap a little flax about a ſtick, and rub 
the canker with it; if it bleeds, it is the better, 


A water. for ſorè or weak Eyes, 


4 \AKE ground-ivy, celandine and daiſies, of 


| each a like quantity, ſtampt and ſtrained; and 

add to the juice a little ſugar and white roſe-water, 
ſhake this together, and with a feather drop it into 
the eyes; this takes away all manner of inflamms, 
tions, ſpots, itching, ſmarting, or webb, and is an 
excellent thing for the eyes. © 5 


Ann excellent Preſcription for the Curt 


H E following receipt is an extraordinary reme- 


| dy for the worms which breed in human bodies, 


and with which vaſt numbers of people of all ages 
and both ſexes are afflicted, and ſome of them very 
ſeverely, eſpecially children, and other young per- 
ſons, of whom abundance are carried off yearly, by 
being thrown thereby into convulſions, epileptic fits, 
vomitings, looſeneſſes, white or green-ſickneſs, and 
other diforders, which had been judged to have pro- 


ceeded from other cauſes, when the occaſion thereof | 


was worms. But as there is ſuch a variety of diſ- 
orders proceedi 


tion of ſuch as may little imagine their malady to 


be occaſioned from worms, when it appears fo plain 
to themſelves and their phyſicians, that it is this or | 
that other diſeaſe, firſt ſet down ſome of the man 
ſigns and ſymptoms of worms, and then preſcribe 
the remedy to deſtroy, expel, and rid the . | 


proceeding from thoſe inteſtine animals, re- 
preſenting other diſeaſes, I ſhall, for the informa- | 


| ſymptoms, | but. theſe the. chief, which ever, more 
„ e e I 
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body of them; and this is a medicine ſo effectually 
adapted, and fo innocent withal, that if it be pur- 
fed as directed, they that take it may depend it 
will not fail utterly and ſafely to do it, be the worm 
of any kind, or in any part of the body ſituated. 
It is to be noted, that there are divers ſorts of 
worms that breed in the body, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the ſpbincter ani, or fundament, 
and do often knit themſelves together, and appear 
ke a bag of worms, and are ſuppoſed to be bred 
from the b or eggs of thoſe animals ſwallowed, 
down with the food, and encouraged and fed by 
viſcidities in the paſſages; and according as they 
reſide,” ar have placed themſelves in the body, the 
fymptoms and complaints which ſuch people make, 
are different both in kind and degree; in ſome to 
occaſion looſeneſſes, in others colſtiveneſs, or fre- 
quent deſires to go to ſtool, but cannot; in ſome, 
to cauſe a fetid or ſtinking breath, which is a ſhrewd 
ſign of worms, as is alſo a hard or inflamed belly, 
eſpecially in children, with a voracious appetite, 
an almoſt continual thirſt, feveriſhneſs by fits, and 
an intermitting pulſe, and glowing cheeks; in 
ſome, a heavineſs or pain in the head, ſtartings in 
ſeep, with frightful terrifying dreams; in ſome, 
a ſſeepineſs repreſenting a lethargy ; in others, a 
nauſea, or loathing of food, with or without mo- 
tion to vomit, a pain and weight with a gnawing 
in the ſtomach, gripings and rumblings in the bow- 
els, like the cholick ; in children, a dry cough, and 
ſometimes ſcreaming fits and convulſions, with 
white lips, and white urine ; and in both old and 


young a weakened or loſt appetite, giddineſs in 


the head, paleneſs of countenance, with faintings - 
and cold ſweats of a ſudden, indigeſtions, abate- 


ment of the ſtrength, and falling away of fleſh, as 


if dropping into a conſumption ;' with many other 
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or leſs, ſome or other of them always affect where 
worms are the cauſe ; and for remedy of which the 
following receipt may be depended on, and is very 
innocent, as well as powerful and effectual, as eye. 
ry one, when they read what it is, will believe; and 
when they try it, will find. OS e 
Take tops of carduus, tops of centaury, © Romy 
wormwood, and flowers of camomile (all of them 
dried, and of the lateſt year's growth that you uſe 
them in) of each a ſmall handful z cut the herb 
ſmall, but not the flowers, and put them with an 
_ ounce of wormſeed pig ſmall * an earthen 
Jar or pickling- pot, and pour upon them a quart of 
enn cold; ſtir all about, and Wel te th | 
Pot over with a double papers and let it ſtand forty. 
eight hours, opening and ſtirring it about five or 
{ix times in that ſpace; at the end of forty-eight 
hours ſtrain it through a cloth, ſqueezing the herbs 
as dry as you can; which fling away, and of the 
liquor give to a child from two to four or five year, 
old half a ſpoonful, more or leſs, mixed with a 
quarter of a ſpoonful of oil. of beech-nuts, every 
morning upon an empty ſtomach, and to faſt for 
about an hour after it; and alſo the ſame doſe about 
four or five in the afternoon every day, for a week 
or ten days together; by which time, if the caſe 
be worms, and you make but obſervation, you will 
find them to come away either dead or alive : elder 
children muſt take more, in proportion to their ages; 
and grown perſons from three or four to ſix or eight 
| ſpoonfuls, or more, with always half the quantity of 
the ſaid oil mix'd with each doſe, and it will keep 
the body ſoluble, and ſometimes a little looſe. _ 
This medicine has cured in ſuppoſed incurable caſes, 
where it has proved at laſt to be from worms, when 
neither the phyſician or patient have before thought | 
it to be ſo; but if it be not worms, it cannot hurt, 
but may cure in cafes ſimilar to worms, eſpecial 
where the ſtomach and bowels are diſordered. 


The Compleat Houſewife. 317 
Note, The beech-nut-oil may be had at moſt oil- 
ſhops 3 and the reaſon that that oil before any other 
is adviſed, is, that it has a property, as has been often 
tried, of killing worms of itſelf, when olive-oil and 
oil of almonds would not do it; and as a confirmation 
of it, Dr. Baglivi fays, in a book of experiments upon 
live worms.from human bodies, That he put worms 
into divers liquors, which were reputed would kill 
them, but did not under a great many hours; and 
that towards night he put others into oil of ſweet 
almonds, and found them alive the next morning; 
then, after many other experiments, he put one in- 
to oil of nuts, where it died preſently: and Mal- 
tight, another noted Phyſician, ſays, That of all 
common oils, oil of nuts is the beſt againſt worms; 
and that at Milan, mothers have a cuſtom to give 
their little children once or twice a weck toaſts dipt 
in oil of nuts, and to grown people ſome ſpoonfuls 
of it faſting : and many other authors ſay the ſame, 
particularly Dr. Nicolas Andry, of the faculty of 
byſic at Paris, in his treatiſe of worms; who alſo 
5s, if you dip a pencil in oil of nuts, and anoint _ 
the bodies of live worms that any one voids, tho 
you never touch their heads, they will preſently 
grow motionleſs, and die beyond recovery; the 
reaſon, he ſays, they die fo ſuddenly, when an- 
vinted, is, becauſe they breathe only by the means 
of certain little windpipes that run through their 
bodies: fo that if you ſtop up thoſe pipes with nut- 
oil, which hinders the commerce of the air (for that 
the parts of oil of almonds are more porous than nut- 
ol, and conſequently lefs able to hinder the en- 
trance of the air into the worms) of neceſſity the 
creatures muſt die for want of reſpiration, though 
neither the head, nor any other part where the pipes 
are not, be anoinred. This is fo true, fays Malpight, 
that if you put nut- oil upon a worm in any other 
part but where the pipes are, though the head be 
aot ſpared, yet the worm will tive, and have its 
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he, upon all the trachea's or pipes, the whole worm 
becomes motionleſs, and dies in an inſtant : and! 


tions I have ſren, ordered that oil, preferable t5 


at death's door with the grren- ſickneſs, as ſuppoſed, 
and who, by the uſe of this very oil, and ſuch bi. 


together, ſome of which were incloſed in a cyſtis 


ſure to get the oil of nuts, and not any other oil. 


FAK E of rue, wormwood, lavender cotton, 
bruiſed; boil theſe in a pint of milk, till the third 


as much aloes finely powdered, as will lie on a three- 

| pence; ſweeten it with honey, and give it pretty 

_ warm: it ſhould be given three mornings together, 

and the beſt time is three days before the new or full 
moon. | 


L " AKE of Venice turpentine a pound, the: beſt oil 


half a pound, natural balſam one ounce, oil of St. 
Fobn's wort an ounce, red ſanders well powder'd 
an ounce; cut the wax in thin ſlices, and 


natural motion; and if you put the oil u * 
of the pipes only, you ſhall ſee the parts * 
pipes are become immoveable; but if you put it, an 


do aſſure the publick, that the ſame has been mam 
times tried, and found, both by myſelf and other, 
that no other oil whatever would do what this wil: 
and the late Dr. Radcliffe, in many of his preſcrip 


all others, where he had reaſon to ſuſpect the py 
tient had worms; and in one very remarkable cat 
of # young lady of thirteen I could name, who wy 


ters as he believed the caſe then indicated, once or 
twice a day repeated, was cured perfectly, upon her 
voiding cluſters of ſmall worms for ſeveral days 


This I was willing to obſerve, that people may be 


A Clyfter for the Worms. 
or 4 ſprigs of each; a ſpoonful of aniſceds 


part be conſumed ; then ſtrain it out, and add to it 


Lucatellus's Balſam. 


three pints, . ſack fix ſpoonfuls, yellow wat 


t it 
over 
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ne over the fire in a large ſkillet ; and when it is all melt- 
ed, put in the turpentine; firft waſh it three ſeve- 
ys Wl cal times in red roſe · water; then ſtir them well to- 
m Wl gcther till they boil a little; then take it off from 
ice fire, and let it cool; the next day take it out of 


w WT the ſkillet, and cut it in thin ſlices, that all the 
„ Vater may be got out of it; then ſet it over the fire 
|: WH again 3 and when it is melted, ftir it well together ; 
p- then put in the oil, and the oil of St. obus wort, 
0 and the natural balſam, and the ſack, and the ſan- 
„ders, ſtirring them all together very well; then let 
n boil a little while, and take it off the fire, and 
ſtir it two hours all one way; when it is cold, put 
„tit in gallipots, and cover them with leather; it will 

þ keep good 20 years, and the older the better. 

'W 4 Satve for a Cerecloth for Bruiſes rr 
x AKE a pint of oil, 9 ounces of red lead, two 


- ounces of bees- wax, aſhilling*s worth of ſperma 
ceti, two ounces of roſin beaten and ſifted ; fer all 
theſe on 2 foft fire in a bell-ſkillet, ſtirring till it 
boils; and then try it on a rag, whether it m_ 


2 WH ftick upon it; when it does ſtick, take it off; 

s when you have made what cerecloths you pleaſe, 

d WH pour the reft on an oiled board, and make it up in 

it tolls; it is very good for a cut or green wound. , 

> An excellent Recipe to cure a Cold, 

j KE of Yexice-treacle half a dram, powder of 

l 1 ſmnake· root 12 grains, powder of ſaffron 6 
grains, volatile falt of hartſhorn 4 grains, ſyrup of 
cloves a ſufficient quantity to make it into a bolus, 

a to be taken going to reſt, drinking a large draught 

il of mountain-whey after it; thoſe who cannot afford 

; To ſuch conſtitutions as „ Te provoked ty 

| ſweat, open a vein, or a gentle purge will be of great 
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An Ointment for a Cold on the Stomat), 

AKE an ounce and a half of the oil of valent 
0 ſcabioſa, oil of fweet almonds a quarter of an 
ounce, a quarter of an ounce of man's fat, and four 
ſcruples of the oil of mace; mix theſe together, and 
warm a little in the ſpoon, and night and morning 
anoint the ſtomach z lay a piece of black or lawn. 


Do make Gaſcoign's Powder. 
AKE of powder of pearl, red coral, crabs eyes 
I white 3 and ae of each an ounce; 
beat them to a fine powder, and ſearce them; then 
take a dram of oriential bezoar, and a dram of am. 
bergreaſe, and mix with the powders; then take of 
the black toes of crabs-claws, beaten to a fine por 

der, as much as of all the reſt of the powders, for 
this is the chief; then mix all well together, and 
make them up in balls in jelly of hartſhorn, andin 
your jelly infuſe a ſmall quantity of ſaffron, to give 
them a colour; when you have rolled them in ball 
as big as a walnut, lay them on a Ching or filver | 
plate to dry; when they are fully dry and hard, 
paper them up, and keep them for uſe : the doſe you 
muſt give at a time is, to a e ten or 
twelve grains in dragons, carduus, or the lady A 
water, the party going to bed, and covered warm. 
The crabs uſed in this powder muſt be caught in 

"May or September, and they muſt not be boiled. 
A Water to cure red or pimpled Faces. 
AKE a pint of ſtrong white-wine-vinegar, and 

- & pat to it powder of the roots of orrice three 
drams, powder of brimſtone half an ounce, and came * 
_ phire two drams; ſtamp with a few blanched almonds, | 
tour oaken apples cut in the middle, and the juice of 
four lemons, and a handful of bean- flowers; put all 
_ theſe together in a ſtrong double glaſs bottle, 1955 
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them well together, and ſet it in the ſun for ten days; 
waſh the face with this water; let it dry on, and do 
not wipe it off; this cures red or pimpled faces, ſpots, 


heat, morphew, or ſun burn; but you muſt eat the 
following diet for three weeks or a month. 


Take cucumbers, and cut them as ſmall as herbs 


to the pot; bail them in a ſmall pipkin with a piece 
of mutton, and make it into pottage with oatmeal ; 
ſo eat a meſs morning, noon, and night, without in- 
termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do, 


A good thing zo waſh the Face in. 


por: a large piece of camphire, the quantity 


of a gooſe-egg, and break it ſo that it may go 
into a pint Hig Which fill with water; when it has 
ſtood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece 5185 
beaten exceeding thin, for a forehead-picce, under 
a forehead- cloth; it Keeps the forehead ſmooth wy 
28 f 

For the Woran. 


ARE A handful of wormwood, a handful of rue, 

a handful of whitewort, a handful of very 
young leeks; chop and ſtrip theſe herbs very ſmall, 
and fry them in lard ; put them on a piece of flannel], 
and apply them to the ſtomach, as hot as can be 
borne, a good quantity of the derbe > and let them 
lic forty-eight hours, changing the herbs when they 
are dry; bind them on to the ſtomach. 


A Plaifter for Worms in Children... 


AKE two ouncesof yellow wax, and two ounces 
of roſin; boil them half an hour, ſtirring them 
all che while; ſcum them well, and take it off, and 
put to It three drams of aloes, and two ſpoonfuls of 

reacle, and boil it up again; ruba board with freſh 

butter, and the falve thereon 3 work it well, 
and make ir up in rolls: when you make the plaiſter, 
4 Y- ſprinkle 


** 
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ſprinkle it with ſaffron, and cut a hole againſt the 


navel. REES 
; The 8 tomach P lai ſter. | 
FTAKE of burgamy-pitch, frankincenſe, and 
bees-wax, of each an ounce 3 melt them to- ch. 
gether 3 then put in an ounce of Yenice-turpentine, 
and an ounce of oil of mace ; melt it together, and 
ſpread your plaiſter on ſheeps-leather ; grate on it 
ſome nutmeg when you lay it on the ſtomach, 


To make a Quilt for the Stomach. 
4 AKE a fine rag four inches ſquare, and ſpread 
cotton thin over it; then take mint and ſweet 
 marjoram dry*d and rubb'd to powder, and ftrey it 
over the cotton pretty thick; then take nutmeg, 
cloves and mace, off each a quarter of an ounce bez 
ten and ſifted, and ſtrew that over the herbs, and on 
that ſtrew half an ounce of galangal finely powder'd, 
then a thin row of cotton, and another fine rag, and 
quilt it together; when you lay it on the ſtomach, 
dip it in hot ſack, and lay it on as warm as can be 
endur'd: this is very good for a pain in the ſtomach, 


For the Pains of the Gout. ge 
A FIX Barbadoes tar and palm-oil, an qui f 

| quantity; juſt melt them together, and il © 
gently anoint the part affeted, 7 
» A preſent Help for the Cholick "| 

. IX as much mithridate as a bean, in a ſpoon· 55 
ful of dragon- water, and give it the party 5 

do drink, and lay a little ſuet on the navel; in I o. 


IA Plaifter for the Cholich, 
8 EA D the whites of four or five eggs well 
| LJ beatenon ſome leather, and over that ſtrew on 
a ſpoonful of pepper, and as much ginger finely bea- 
ten and ſifted ; then put this plaiſter on the navel; 
ĩt often gives ſpeedy eaſt, 5 
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For the Ague. 


TAKE ſmallage, ribwort, rue, plantane, and 

olibanum; beat all theſe well together with a 
little bay-ſalt, and put in a thin bag, and lay it to 
the wriſt a little before the cold. fit comes. 


A Powder for Comoulſion-fits. 


ARE a dram and half of fingle piony-ſeed, of 
miſletoe of the oak one dram, pearl, white 
amber and coral, all finely powder*d, of each half 
a dram bezoar two drams, and five leaves of gold; 
make all theſe up in a fine powder, and give it in a 
ſpoonful of black-cherry-water, or, if you pleaſe, 
hyſterical- water: you may give to a child new-born, 
to pr event fits, as much as will lie on a three- pence, 
and likewiſe at each change of the moon; and to 
older people as much as chey have ſtrength and 
occaſion. 


To prevent Fits in Children. 


AKE faxifrage, bean-pods, black cherry, 
groundſel and parſley- waters: mix them to- 
gether with ſyrup of ſingle piony : give a ſpoonful 
rery often, eſpecially obſerve to give it at the change 


of the moon. 
Another. 


ARE a quart of ale, and a quart or ſmall beer; 
and put in it a handful of ſouthernwood, as 

much ſage, and as much pennyroyal ; let it boil half 
an hour, ſtrain it out, and let the child drink no 
other drink. 


For a Hoarſaneſi Dy a Cold, 


AKE a quarter of a pint of hyſſop- water; B 
make it very ſweet with ſugarcandy ; {et it 
over the fire; and when it is thorough hot, beat the 

jyolx of an egg, and brew it in it, and drink it 


morning and night» 
, 2 A Remedy 
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A Remedy for a Gough. 
AKE the yolk of a new. laid egg; take the ſkin 
off the yolk, and add ſix ſpoontuls of red roſe. 
water; beat it well together, and make it very ſweet 
with white ſugarcandy; drink it fix nights, going 
Þ » - Ee OY ER 


An excellent Remedy for M booping- 
VFC | 
ARE dry'd coltsfoot-leaves a good handful, cut 
1 them ſmall, and boil them in a pint of ſpring. 
water till half a pint is boiPd away; then take it of 
the fire, and when it is almoſt cold, ftrain it thro! 
a cloth, ſqueezing the herb as dry as you can, and 
then throw it away, and diſſolve in the liquor an 
| ounce of brown ſugarcandy finely powder'd, and 
give the child (if it be about three or four years 
old, and ſo in proportion) one ſpoonful of it, cold ot 
warm, as the ſeaſon proves, three or four times a day 
(or oftener, if the fits of coughing come frequent) 
till well, which will be in two or three days; but 
« It will preſently almoſt abate the fits of coughing, 
This herb ſees to be a ſpecifick for thoſe forts of 
coughs, and indeed for all others, in old as well as 
young; the Latin name Tuſſilago, from Tuſſis, the 
cough, denotes as much; as does alſo the Latin word 
Bechium, from the Greek word Biyzov, a cough; and 
are the names given it by the antients, perhaps ſome 
_ thouſand years ago; it has wonderfully caſed them, 
when nothing elſe would do it, and greatly helps in 
ſhortneſs of breath: and in the aſthma and phthiſick 
I have not known any thing to exceed it; likewiſe in 
waſtings or confumptions of the lungs it has been 
found of excellent uſe, by its ſmooth, ſoftning, heal- 
ug qualities, even where there has been ſpitting of | 
blood, and rawneſs and ſoreneſs of the paſſages, wich 
.  hoarſeneſs, Sc. in blunting the acrimonious humour, 
which in ſuch cafes are almoſt continually dripping 
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upon them; it is to be queſtioned; whether for thoſe 


purpoſes there 1s to be had, in the whole Materia Me- 


dica, a medicine fo innocent, ſo ſafe, and yet fo plea- 
fant and effectual, or that can afford relief ſo ſoon as 
this will; grown people may make it ſtronger than 
for children. Get the herb of the ſame year's growth 
and drying that you uſe it in; and the larger the 


leaves, as being the fuller grown, the better; it is 


beſt to be made fteſh and freſh, as you want it, and 
not too much at a time, eſpecially in warm weather, 


Pills to Purge off a Rheum in the Teeth, 


ARE four dramsof maſtich, ten drams of aloes, 
three drams of agarick ; beat the maſtich and 
aloes, and grate the agarick; ſearce them, and make 
them into pills with ſyrup of betony : you may make 
but a quarter of this quantity at a time, and take it 
all out, one pill in the morning, and two at night: 
you may eat or drink any thing with theſe pills, and 
go abroad, keeping yourſelf warm; and when they 
work, drink a draught or two of ſomething warm. 


To make Daffy's Elixir. 


ARE elecampane-toots fliced, and liquotice 
ſliced, of each two ounces; aniſeeds, coriander- 


ſeeds, and carraway-· ſeeds, of each two ounces ; orien- 


tal ſenna, guaiacum -bruiſed, of each two ounces 
rhubarb an ounce, ſaffron a dram ; raiſins of the ſun 
ſtoned a pound; put all theſe in a glaſs bottle of a 
gallon, adding to it three quarts of white aniſeed- 
water; ſtop the bottle, and let it ſtand infuſing four 


days, ſtirring it ſtrongly three or four times a day; 


then ſtrain it off, and put it into bottles cork'd very 
well; you muſt take it morning and night, three 
ſpoonfuls going to bed, and as much in the morning, 
according as you find it work; it requires not much 


care in diet, nor keeping within; but you muſt-keep : 


warm, and drink ſomething hot in the morning after 


it has work d. This elixir is excellent good for the 


„ cCäuholick; 


326 The Compleat Houſewife. 
cholick, the gravel in the kidneys, the dropſy, tho 
griping of the guts, or any obſtructions in the bow- 
els; it purgeth two or three times a day. 
Ann ointment to cauſe Hair to groy, 


LAKE two ounces of boars-greaſc, a dram of the 
aſhes of burnt bees, one dram of the aſhes of 
ſouthernwood, a dram of the juice of white lily-root, 


a a dram of oil of ſweet almonds, and fix drams of pure 


muſk; and according to art make an ointment of 
theſe; and the day before the full moon ſhave the 
place, and anoint it every day with this ointment; 
it will cauſe hair to grow where you will have it. 
Oil of ſweet almonds, or ſpirit of vinegar, is very 
good to rub the head with, if the hair grows thin, 
To preſerve and whiten the Teeth, 
1 1 K E a quarter of a pound of honey, and boil 
N it with a little roch-allum ; ſcum it well, and 
then put in a little ginger finely beaten z let it boil 
a while longer, then take it off; and before it is 
cold, put to it as much dragons-blood as will make 
it ofa good colour; mix it well together, and keep | 
it in a gallipot for uſe; take a little on a rag = 
Tub the teeth; you may uſe it often. 
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AK E a quarter of a pound of alkermes-root | 
1 bruiſed, and half a quarter of a pound of freſh 
butter, as much bees-wax, and a pint of claret ; boil 
all theſe together a pretty while; then ſtrain it, and 
let it ſtand till it is cold; then take the wax off the | 
top, and melt it again, and pour it clear from the 
dregs into your gallipots or boxes: uſe it when and 
as often as you pleaſe. 


To clean and ſoften. the Hands. 
OE half a pint of milk over the fire, and put 
into it half a quartern of almonds blanch'd and | 


- beaten very fine; when it boils take it off, and 
A = ; icke 
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thicken it with the yolk of an egg; then ſet it on 
again, ſtirring it all the while both before and after 


the egg is in; then take it off, and ſtir in a ſmall 
ſpoonful of ſweet dil, and put it in a gallipot; it 


will keep about five or ſix days; take a bit as big 
as a walnut, and rub about your hands, and the dirt 


or foil will rub off, and it will make them very ſoft 3 5 
draw on gloves juſt as you have uſed it. 


A Remedy for Pimples. 


IAKE half a quarter of a pound of bitter al- 
monds, blanch, ſtamp them, and put them 
into half a pint of ſpring-water ; ſtir it together, 


and ftrain it out; then put to it half a pint of the 


beſt brandy, and a pennyworth of the flour of brim- 


ſtone z ſhake it well when you uſe it, which muſt be 
often; dab it on with a fine rag. 


Another to take away Pimples; 


AKE wheat-flour Wan with honey and vi- 
negar, and lay on the pimples going to bed. 


A Mater to waſh the Face. 


B OIL two ounces of French barley in three pints 
of ſpring-water, ſhift the water three times; 
the laſt water uſe, adding to it a quartern of bitter 


almonds: blanched, beat, and ſtrain d out; then add 


the juice of two lemons, and a pint of white-wine 3 ; 


waſh with it at night; put a bit of camphire in the 
bottle. 3 


DT whiter and clean the Hands. 


OIL a quart of new milk, and turn it with a pint 
of aqua-vite z then take off the curd 3 then put 


into the poſſet a pint of rheniſh-wine, and that will 
_ raiſe another ce, which take off; then put in the 


Fhites of fix eggs well beaten, and that Wil raiſe 
another curd, which you muſt take off, and mix the 
three curds together very well, and put them into a 


14 gallipoty 


1 
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gallipot, and put the poſſet in a bottle; ſcour your 
hands with the curd, and waſh them with the poſſet. 
A Water for the Scurvy in the Gums, 
. two quarts of ſpring· water, and a pound 
1 of right flower-de-luce-root, and a quarter of 
a pound of roch-allum, two ounces of cloves, two 
handfuls of red roſe-leaves, two handfuls of wood. 


bine: leaves, two handfuls of columbine-leaves, two 
handfuls of brown ſage, and one of roſemary, eight 


Seville oranges, peel and all, only take out the ſeeds; 


ſet theſe over the fire, and let them boil a quart 
away; then take it off, and ſtrain it, and ſet it over 
the fire again, and put to it three quarts of claret, 
and a pint of honey; let them boi] half an hour, 
{cum it well, and when it is cold, bottle it for uſe; 
waſh and gargle your mouth with it two or three 
times a day. e or hn wins a ney MONET 


To take away Morphew. 


FAKE briony-roots, and wake- robin; ſtamp 


them with brimſtone, and make it up in a 


Jump; Vrap it in a fine linen rag, and dip it in 
vinegar, and rub the place pretty hard with it; and 


it will take away the morphew ſpots. 


The Italian . aſh for the IVeck. 


: | TVAKE a quart of ox-gall, two ounces of roch- 


allum, two ounces of white ſugarcandy, two 


drams of camphire, half an ounce of Borax; beat all 


theſe in a mortar, and ſift them through a fine ſieve, 
then mix them well in the quart of ox-gall ; put all 
Together into a three pint ſtone- bottle well cork d; 
let it to infuſe in the ſun, or by the fire, fix weeks 
together, ſtirring it once a day ; then ſtrain it from 
the bottom, and put to every quarter of a pint of 
this liquor a quart of fpring-water, otherwiſe it will 
be too thick; ſet it a fittle to clarify, and Pottle ith 
put ſome powder of pearl in tlie bot Nall 9 2 


jj —, . 
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For a Cold, Dr. Radclifte's Receipt. 

AKE ſome ſack-whey with roſemary boiled 

init z mix a little of it in a ſpoon with twenty 

grains of Gaſcoign*s Powder; then drink half a pint 
of your ſack-whey, with twelve drops of ſpirits of 

hartſhorn in it; go to bed, and keep warm; do this 
tro or three nights together, 3 ang A 


A Method to cure a Cold. 
Hewing, 1. What the catching of cold is, and 
how dangerous. 2. A preſent and eaſy remedy 

againſt it. 3. The danger of delaying the cure of 
it. Taken from the celebrated Dr. George Cheyne's 
book, intituled, An eſſay of health and long life, inſcri- 
bed to the right honourable Sir 7oſeph' Fekyll, maſter 
of the rolls; where p. 129, 130. the eighth edition, 
he ſays, that Dr. James Keill, in his Statica Britanica 
has made it out, beyond all poſſibility of doubting, 
that catching of cold is nothing but ſucking in, by 
the paſſages of perſpiration, large quantities of moiſt 
air, and nitrous ſalts, which by thickening the 
blood (as is evident from bleeding after catching 
cold) and thereby obſtructing, not only the perſpi- 
ration, but alſo all the other finer ſecretions, raiſes 
immediately a ſmall fever, and a tumult in the whole 
animal exconomy , and, neglected, lays a foundation 
for conſumptions, obſtructions of the great viſcera, 
and univerfal cachexies; the tender therefore and 
valetudinary ought tautiouſly to avoid all occaſions 
of catching cold; and if they have been fo unfortu- 
nate as to get one, to ſet about its cure immediately, 
before it has taken too deep root in the habit. From 
the nature of the diſorder thus deſcribed, the remedy 
is obvious; to wit, lying much a-bed, drinking 
plentifully of ſmall warm fack-whey, with a few 
drops of ſpirits of hartſhorn, poſſer-drink, water- 
gruel, or any other warm ſmall liquors, a ſcruple of 
_ Gaſcoipr's powder morning and night, living low 


Upon 
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upon ſpoon-meats, pudding, and chicken, and drink. 
ing every thing warm; in a word, treating it at firſt 
as a ſmall fever, with gentle diaphoretics; and af. 
terwards, if any cough or ſpitting ſhould remain, 
(which this method generally prevents) by ſoften- 
ing the breaſt with a little ſugarcandy, and oil of 
ſweet almonds, or a ſolution of gum-armoniac; an 
ounce to a quart of barley-water; to make the ex. 
pectoration eaſy, and going cautiouſly and wel 
cloathed into the air afterwards: this is a much 
more natural, eaſy, and effectual method, than the 
practice by balſams, linctus's, pectorals, and the 
like trumpery in common uſe, which ſerve only to 
ſpoil the ſtomach, oppreſs the ſpirits, and hurt the 
conſtitution. 5 : | 
A Receipt for the Gravel. 
NU two ſpoonfuls of linſeeds juſt bruiſed into 
a quart of water, and a little ſtick of liquorice; 
| boil it a quarter of an hour; then ſtrain it through 
a fieve, and ſweeten it to your taſte with ſyrup of 
althea. . „ 
Excellent for Worms in Children. 
Enugreek- ſeed and wormwood - ſeed mixed, one 
F penny worth, beat and ſearced; mix it well in 
a half-pennyworth of treacle; let the child take a 
ſmall ſpoonful in a morning faſting, and faſt two 
hours after it; do this three or four days 
Ne a Cold. 
TXT roſemary and ſliced liquorice, and boil it 
Ini ſmall ale, and ſweeten it with treacle, and 
drink it going to bed four or five nights together. 
Jo flop Bleeding in the Stomach, 
 FTVAKE dil of ſpike, natural balſam, bole-· armo - 
mac, rhubarb, and turpentine; mix theſe to- 
gether, and take as much as a large nutmeg three 
times d 7) 4. 7D 0g PEE 
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The Tar-pills for a Cough. 


AKE tar, and drop it on powder of liquorice, 

and make it up into pills; take two every night 
going to bed, and in a morning drink a AY of 
fair water, that liquorice has been three or four days 
ſteeped in; do this for nine or ten days * M 
you find good. 


To cure an Ague. 
AK E ſmall packthread, as much as will 90 


dip them in oil of amber twice a day for nine days 
together; keep them on a fortnight after 12 * Is 
gone. 


For a Loofencfs. 


AK E fi ge, and heat it very hot between two 
diſhes 3 z put it in a linnen rag, and ſit on it. 


Another. 


T AK E frankincenſe and pitch, and put it on 
ſome coals, and fit over it. 


| | For a violent Bleeding at the No 6 | 


ET the party put their feet in warm water; 
and if —— . not do, let them ſit. higher 


Fer the Bi iting of a mad Dog. 


in it. 


five times about the neck, wriſts, and ancles; 


—— 


j Rimroſe- roots, ſtamped in white- wine, and 


S. _ ſtrained; let the patient drink a S000 draught 
of it, | 


For a Purge 


ARE half an ounce of ſenna, boil it in a pint * 

ale till half be conſumed; cover ic cloſe till the 

next day; then boil it again till it comes to two 
ſpoonfuls ; ftrain it, and add to it two ſpoonfuls of 


$cacle, and drink it warm; drink gruel, or poſſet, 
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or broth after it; keep yourſelf very warm while ir 
is working; or elſe two ounces of ſyrup of roſes, and 
drink warm ale after it in the working. ID 


ay rn For the Iich. 
RARE elecampane- roots, or dock- roots dried 
or and beaten to powder, and a little beaten 
ginger, both ſearced very fine; mix it up with freſh 
butter, and anoint with it in the joints. 
For the Dropſy and Scurvy. 
FAKE a quart of white- wine, and fix ſprigs of 
I wormwood, and as much roſemary, half a quar. 
ter of an ounce of aloes, the ſame quantity of myrrh, 
rhubarb, cinnamon, and ſaffron; bruiſe the drugs, and 
pull the faffron, and put all into a three-pint ſtone 
bottle; tie the cork down cloſe; and ſet it in a kettle 
of water and hay, and let it boil three hours; then 
let it ſtand a day or two to ſettle ; fo let the patient 
take four ſpoonfuls every morning faſting, and faſt 
three hours after it, and walk abroad; if it is too 
long to faſt, and the conſtitution will not bear it, 
they may drink a draught of water-gruel two hour 
after it; take this till the quantity is out. 
ͤ ůũ ër F/ ũ 
\AKE three bottle of ale, and half a pint of 
the juice of celandine, and a quarter of a pitt 
of feverfew, and a good handful of the inner rind of 
barberry- tree, and two penny worth of ſaffron; di- 
vide all into three parts, and put a part into every 
one of the bottles of ale, and drink a bottle in three 
mornings: you muſt ſtir after it. 88 
Jo make Lucatelluss Balſam, to take 
ens veer” 
1 a quart of the pureſt oil, and half a pound 
of yellow bees-wax, four ounces of Venice tur- 


pentine, ſix ounces of liquid ſtorax, tywo ounces of 
P Sanaa eee eee ee 


The Compleat H oufewife, 33 33 
oil-hypericon, two ounces of natural balſam, red 
roſe-water half a pint, and as much plantane-water, 
red ſanders ſix-pennyworth, dragons-blood fix pen- 
nyworth, mummy ſix pennyworth, and of roſemary. 
and bays of each a handful, and ſweet-marjoram 
half a handful 3 put the herbs and dragons- blood, 
the wax and mummy, into a pipkin; then put the 
oil, the turpentine, the oil-hyperieon, the ſtorax, 


the roſe- water, the plantane-water, and a quart of 


ſpring-water, and if you pleaſe, ſome 1rifþ ſlate, 
ſome balm of Gilead, and ſome ſperma ceti, into, 
another pipkin ; ſet both the pipkins over a ſoft 
fire, and let them boil a quarter of an hour then. 
take it off the fire, and put in the natural balfam 
and red fanders ; give them a boil, and ſtrain all in 
both pipkins together into an earthen pan; let it 
ſtand till it is cold, then pour the water from it, 
ard melt it again; ſtir it off the fire till it is almoſt 


cold; then put it into en, and cover it with 
paper and leather. | 


For the Piles. 


ARE galls, ſuch as the dyers uſe, and bert 
them to powder, and ſift them; mix the pow- 
der with treacle into an ointment, and dip a ag 
into! it, and apply! it to the place affected. | 


For the Cramp. 


ARE rk of caſtor, and oil of worms, of ach 

two drams; oil of amber, one dram; ſhake 
them well together 3 warm a little in a ſpoon, and 
anoint the nape of the neck, chafe it in very wells 
and cover warm; anoint when | in bed, 


For a Cough. 


ARE conſerve of roſes two ounces, diaſcordium 
half an ounce, Fai an of olibanum half a 
: K* ſyrup of jujubes half an ounce; mix theſe, 
and take the quantity of a nutmeg three times a day; 
in the morning, at t four, and at night, th wr 
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wy For a Dropſy. 


* AKE 3 ounces of the outward bark of elm. 
boiled in 3 quarts of water till a third part 
is waſted; drink nothing elſe; to make it pleaſant, 
you may put in. ſome ſugar, or wine, or elder- wine, 
or ſyrup made of dwart-elder-berrics, 


To make Caſhew-Lozenges. ' 


AKE half an ounce of balſam of Toly, put 
ii in a ſilver tankard, and put to it three quar. 


ters of a pint of fair water; cover it very cloſe, and 


let it ſimmer over a gentle fire 24 hours; then take 
ten ounces of loat-ſugar finely powder*d, and half 
an ounce of Japan earth finely powder*d and ſifted; 
and wet it with two parts of Tolz water, and one 


part orange-flower-water, and boil it together, al. 


moſt to a candy-height; then drop it on pye-plates, 
but firſt rub the plates over with an almond, or 
| waſh them over with orange-flower-water; it is 

beſt to do but five ounces at a time, becauſe it will 
cool before you can drop it; after you have dropt 
them, ſet the plates a little before the fire; they 


will flip off the eaſier; if you would have them per- 


Fumed, put nambergreak,, | 

- For Obftruftions. 
NU two ounces of ſteel-filings into a quart 
bottle of white-wine; let it ſtand three weeks, 


making it once a day; then put in a dram of mace; 


let it ſtand a week longer; then put into another 
bottle three quarters of a pound of loaf-ſugar in 
lumps, and clear off your ſteel-wine to your ſugar, 
and when it is diffolved, it is fit to uſe: give a 
ſpoonful to a young perſon, with as much cream 
of tartar as will lie on a three-pence ; to one that 
is older two ſpoonfuls, and cream of tartar accord- 


- 


ing * 8 For 


Sans © ws a _ a wwe. i 


The Compleat Houſewife, 335 


For a Rheumatiſm. 

ET the party take of the fineſt glazed gunpow- 
L der as much as a large thimble may hold ; wet 
it in a ſpoon with milk from the cow, and drink a 
good half- pint of warm milk after it; be covered 
warm in bed, and ſweat: give it faſting about ſe- 
ven in the morning, and take this nine or ten morn- 
ings together, 


For a Droßſy. = 
TD RUISE a pint of muſtard- ſeed, ſcrape and ſlice a 

large horle-radiſt-root, ſcrape a handful of the 
inner rind of elder, and a root of elecampane ſliced ; 
put all theſe into a large bottle, and put to it a quart 
of good ſtale beer; let it ſteep 48 hours; drink half 


a pint every morning faſting, and faſt two hours af. 


ter it; you may fill 1t up once or twice. 

The Bruife Ointment. 
AKE of roſemary, brown ſage, fennel, camo- 
mile, hyſſop, balm, woodbine-leaves, ſou- 
thernwood, parſley, wormwood, ſelf-heal, rue, elder- 
leaves, clawns all-heal, burdock-leaves, of each a 
handful; put them into a pot with very ſtrong 
beer, or ſpirits enough to cover them well, and two 
pounds of freſh butter of the churn; cover it up 


with paſte, and bake it with bread; and when it 


is baked, ſtrain it out; when it is cold, ſcum off 


the butter, and melt ir, and put it into a gallipot 
| for uſe; the liquor is very good to dip flannels into 


to, and bathe any green bruiſe or ach, as hot as can 


TT AKE 2 ounces of the fineſt white-allum, beat 


it ſmall, put it into better than half a pint of 


new milk, ſet it on a flow fire till the milk is turned 


clear; let it ſtand a quarter of an hour; ſtrain it 


off, and drink it juſt warm; it will give 3 or 4 
| Yomits, and is very ſafe; and an excellent cure for 


- an 
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an ague, taken half an hour before the fit: drink 


good ſtore of carduus-tea after it, or elſe take half 3 
dram of [pecacuana, and carduus. tea with it, 


Another Vomit. 


AKE rectified butter of antimony, digeſt it 

with thrice its own weight of alcohal; a Fngle 

drop or two whereof being taken in ſack, or any con. 

venient vehicle, works well by vomit : it was a +. 

cret of Mr. Boyle's, and highly valued 3 and by hin 

communicated to the admiral d Aueſue: it is like. 
wiſe recommended by Dr. Boerbaave. 


An Ointment for a ſeald Head. 


ARE a pound of May butter without ſalt out of 

the churn, a pint of ale not too ſtale, a good 

handful of green worm wood; let the ale be hot, and 
put the butter to melt; ſhred the wormwood, and 
let them boil together til] it turns green; ſtrain it, and 
| when it is cold, take the ointment from the dregs, 


To cure the Piles. 

A K E two pennyworth of litharge of gold, an 
T ounce of ſallad-oil, a ſpoonful of white-wine- 
vinegar ; put all into a new gallipot z beat it toge- 
ther with a knife, till it is as thick as an ointment, 
ſpread it on a cloth, and apply it to the acts if 

inward, put up as far as you can. 


As admirable Powder for the Teeth. 


AKE tartar of vitriol two drams, beſt dragons- 
blood. and myrrh, each half a dram, gum lac 
a dram, of ambergreaſe four grains, and thoſe who 
like it may add two grains of muſk ; mix well, and 
make a powder, to be kept ina phial cloſe ſtopt, The 
method of uſing it is thus: Puta little of the powder 
upon a Ching ſaucer, or a piece of white paper; then 


take a clean linen cloth upon the end of your finger, 


juſt moiſten it in water, and dip it in the powder, 


and rub the teeth well once a day, if they be 15 , 
| \ 
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but if you want to preſerve their beauty, only twice 
a week is ſufficient for its uſe. This powder will pre- 
ſerve the teeth and gums beyond any other, under 
whatever title dignify'd or diſtinguiſh'd and what 
is commonly called a tainted or ſtinking breath, 
moſtly proceeds from rotten teeth, or ſcorbutick 
gums; which laſt diſtemper, ſo r and fatal to 
childrens teeth, this powder will effectually remove. 
Indeed there is no cure for a rotten tooth, therefore 
[ adviſe to pull it out; and if this cannot be effect- 
ed, the above powder will ſweeten the breath, and 
prevent ſuch tooth from any ill favour. The too 
frequent uſe of the tooth-bruſh makes the teeth be- 
come long and deformed, altho? it be a good inſtru- 
ment, and the moderate uſe of it proper enough. Af- 
ter rubbing the teeth with the powder, the mouth 
may be waſhed with a little red wine warm, or the 
like. 

To male the Teeth white. © 


AKE three ſpoonfuls of celandine, nine ſpoon- 
fuls of honey, half a ſpoonful of burnt allum; 
mix theſe together, and rub the teeth with it. 


A Powder for the Teeth. 


FA LF anounce of cream of tartar, and a quar- 


ter of an ounce of powder of myrrh ; rub the 
teeth with it two or three times a week. 


To make the right Angel-ſalve. 


T roſin and par- xoſin, of each half a pound: 
virgins- wax and frankincenſe, of each a quar- 
ter of a pound; maſtich an ounce, deer- ſuet a quar- 
ter of a pound; melt what is to be melted, and pow- 
der what is to be powder'd, and ſift it fine ; ; - than 

boil them and ftrain them thro? a canvas- bag into a 
pottle of white wine; then boil the wine with the 
ingredients an hour with a gentle fire, and let it ſtand 
till it is no hotter. than blood then put to it two 
Grams of camphire, and two ounces of Venice turpen- 
2 tine 
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tine, and ſtir it conſtantly till it is cold: be ſure your 
ſtuff be no hotter than blood when you put in your 


camphire and turpentine, otherwiſe it is ſpoil'd , 


make it up in rolls, and keep it for uſe : it is the beſt 
lalve made. 


To cure an Apue. 


AK E tobacco-duſtand ſoot, an equalcuantity, 

and nine cloves of garlick; beat it well toge- 

ther, and mix it with ſoap into a pretty {tiff paſte, 
and make two cakes ſomething broader than a five 
ſhilling-piece, and ſomething thicker ; lay it on the 
Inſide of each wriſt, and bind it on with rags ; put 
it on an hour before the fit is expected : if it does not 


do the firſt time, in three or four days repeat it with 
freſh. 


To take out the Redneſs and Scurf ** 


the Small-Pox. 


F TER the firſt ſcabs are well off, anoint the 


face, going to bed, with the following oint- 
ment: beat common allum very fine, and ſift it thro 
a lawn ſieve, and mix it with oil like a thick cream, 
and lay it all over the face with a feather; in the 
morning have bran boil'd in water till it is ſlippery ; 
then waſh it off as hot as you can bear it; ſo do for 
a month or more, as there is occaſion. 


To make Brimftone-Lozenges for a four 


Breath. 


AKE of brimſtone-flour and double- refin d ſu- 

gar, beaten and ſifted, an equal quantity; make 
it in lozenges with gum dragon ſteept in roſe-water 3 
* them | in the ſun, and take three or four a day. 


For a Burn. 
Ak E common allum, beat and ſift i it, and beat 
it up with whites of eggs to a curd ; then with 


a ſcather anoint che place; it wl cure without any 
other thing. EW 
70 


— 


The ( Genf Houſe wife, 


To procure the Menſes. 


AKE a quarter of an ounce of pure myrrh- 
made into fine powder, mix 1t. with three 
quarters of an ounce of conſerve of bugloſs- flowers; 
two days before your expectation rake this quantity 
at four times, laſt at night, and firſt in the morn- 
ing; drink alter each time a draught of poſſet- drink 
made of ale, white-wine and milk, and boil in it 
{ome pennyroyal, and a few camomile- flowers. 


To flop Blooding. 


NISSOLVE a quarter of an ounce of Penice 
treacle in four ſpoonfuls of water, and drop in 
it thirty or forty of Jones's drops; take it when oc 


caſion requires, eſpecially in child-bed: 
Jo provoke Urine preſently when opt. 


N a quart of beer boil a handful of the berries of 
eglantine till it comes to a pint; drink it off 


lukewarm, 


To draw up the Uvula. 


TAKE ground-ivy, and heat it well between 

two tiles, and lay it as warm as can be borne 
on the top of the head. The blood of a hare dry*'d 
and drank in red wine, doth ſtop the bloody-flux, 
or any laſk, tho? ever ſo ſevere. 


For a Thruſh in Childrens Mouths. 


AK E a hot ſea- coal, and quench it in as muck 
ſpring- water as will cover the coal waſhir 
with this five or ſix times a day. 


For the Worms in Children. 


AKE mithridate and honey, of each a penny- 
worth, oil of mace two pennyworch ; melt 
them together, and ſpread upon leather cut in the 
Rape of a heart; oil of ſavin and worm wood, of each 
L drops; of allum and ſaffron in powder, of each one 


Z 2 dram 
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dram ; rub the oils, aud ſtrew the powders, all over 


the plaiſter ; apply it, being warm'd, to the child's 
ſtomach with the point upwards. 


For a . eakneſs in the Back or Reins, 


AKE. a1 ounce ct Yenice-turpentine, waſh it in 

red roſe-water, work it in the water till it is 
white; pour the water from it, and work it up into 
pills with powder of turmerick and a grated nutmeg ; 
you may put a little rhubarb as you ſee occaſion, 


take three in the morning, and three in the evening, 
in a litile ſyrup of elder. 


For the Yellow Faundice. 


AKE a handful of burdock-roots, cut them in 
flices to the cores, and dry them; half a hand- 

ful of the inner rind of barberries, three races of tur 
merick beat very fine, three or four tabes of the 
vhiteſt gooſe-dung ; put all in a quart of ſtrong 
beer; cover it cloſe, and let it infuſe in the embers 
all night; in the morning ſtrain it off; add to it a 
groat's-worth of faffron; take half a pint at a time 
_ firſt and laſt : it muſt be a handtul of dock-roots | 
when dry. 55 ; 


A approved Road for a Cancer in 
= the Breaſt. 


AKE off the hardknobs or warts which grow 


T on the legs of a ſtone-horſe ; dry them care- 
fully, and power them; give from a ſcruple to half 


a dram every morning and evening in a glaſs of ſack 3 
you mult continue raking them for a month or fix 
weeks, or longer, if the cancer is far gone. 


An approved Medicine for. the Stone. 


AKE ſix pounds of black cherries, ſtamp them 

in a mortar till the kernels are bruiſed ; then 

take of the powder ob amber, and of coral prepar'd, 
af cach two ounces z Put them with the cherries into 


a full, 
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a ſtill, and with a gentle fire draw off the water; 
which if you take for the ſtone, mix a dram of the 
powder of amber with a ſpoonful of it, drinking 3 
or 4 ſpoonfuls after it; if for the palſey or convul- 
fon, take four ſpoonfuls, without adding any thing, 
in the morning faſting. 


To give Eaſe in Fits of the Stone, and — 
to cure the Suppreſſion of UVrine, 
which uſually attends them. , 


AKE ſnail-hells and bees, of Gb an Wert 
quantity; dry them in an oven with a mode- 
rate heat; then beat them to a very fine powder, of 
which give as much as will lie on a ſixpence, in a quat* 
ter of a pint of bean- flower- water, every morning, 
faſting two hours after it: continue this for 3 days 

together: this has been often found to break the 
ſtone, and to force a N paſſage for the Urine. 


Se $3428, AXEFEXEIETT EE. 


Dix Ee to Ns for Painting | 
Rooms or Pales. | 


De Price of Material. 3 
133 


One handed weight of red-lead o 18 0 
One hundred weight of We EY — 1 2 0 

_ Linſeed-oll by the gallon —— 0.40: 
A ſmall quantity of oil of turpentine 1s ſufficient, 


H E red. lead muſt be ground with linſeed-oil, 

and may be uſed very thin, it being the pri- 

ming or firſt calouring ; when it is uſed, ee dry- 

ing ail muſt be put to it. 8 
We 2% 
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To prepare the Drying-oil. 


AKE two quarts of linſeed- oil, put it in a {killer 
or ſauce- pan, and put to it a pound of burnt 
amber; boil it for two hours gently : prepare this 
without doors, for fear of endangering the houſe; 
let it ſettle and it will be fit for ule ; pour the clear 
of, and uſe that with the white lead, the lees or 
dregs being as good to be uſed with red- lead. 


For the ſecond Priming. 
AKE a hundred weight of white-lead, with an 
equal quantity of whiting in bulk, but not in 


— 


weight; grind them together with linſeed- oil pretty 


Riff; when it is uſed put to it ſome of the drying 
oil above mentioned, with a ſinall quantity of oil ot 


turpentine : this is not to be laid on till the fil 
priming is very dry. 


To prepare the Putty or Paſt to fo 


all Foints in the Pals or I, oott, that 
no Water may ſoak in. 


ſtiff with linſeed-oil and drying-oil, of each 
an equal quantity ; ; when it is ſo ſtiff it "cannot be 


wrought by the hand, more whiting mult be added, 


and beat up with a aller till it is ſtifter than dough , 

when your ſecond priming is dry, ſtop ſuch places 
as require with this putty ; and when the putty 1 
ſkinn'd over, that is, the outſide ary, then proceed 
and lay on the laſt paint; which is thus to be pre- 
pared : Take of the beſt white-lead, grind it very 
ſtiff with linſeed-oil, and when it is uled put to it 
ſome of the drying. oil, and ſome ol of turpentine ; 


thus will the work be finiſhed to great ſatisfac- 
= tion, for it will be more clean and more durable 


that it can be perform'd by a houſe- Painter, without 
you pay conſiderably more than the common 
rates. Repeat this laſt preparation once in five 


| JR 
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T a quantity of a and mix it very 
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years, and it will preſerve any outworks that are 
expoſed to the weather time out of mind. But for 
rooms, or places within doors, proceed thus : 

The Wainſcot Colour for Rooms. 
HEN you mix your laſt paint, add to your 
_ white-lead a ſmall quantity of yellow oker, 
and uſe it as above directed: it is now the univerſal 
faſhion to paint all rooms of a plain wainſcot colour 
and if it ſhould alter, it is but mixing any other 
colour with the white-lead inſtead of yellow- 
oker: there muſt be bought ſix chamber-pots of 
earth, and ſix bruſhes, and keep them to what they 
belong to to. | | | 
To make yellow Varniſb. 
ARE one quart of ſpirit of wine, and 7 ounces 
of ſeed-lake, half an ounce of ſandarach, a 
quarter of an ounce of gun-anime, and one dram of 
maſtich; let theſe infuſe for 36 or 40 hours: ſtrain 
it off, and keep it for uſe ; it is good for frames of 
chairs or tables, or any thing black or brown; do 
it on with a bruſh 3 or 4 times, 9 times if you poliſh 
it afterward, and a day between every doing; lay it 
very thin the firſt and ſecond time, afterwards ſome- 
thing thicker. 5 
To make white Varniſh. 
O a quart of ſpirit of wine, take eight ounces 
of ſandarach well waſh*d in ſpirit of wine; 
that ſpirit of wine will make the yellow varniſh ; 
then add to it a quarter of an ounce of gum-anime 
well pick'd, half an ounce of camphire, and a dram 
of maſtich ; ſteep this as long as the yellow varniſh ; 
then ſtrain it out, and keep it for uſe. 


| To Soil Plate. "I 

F [ (AKE twelve gallons of water, or a quantity ac- 

cording to your plate in largeneſs or quantity; 

there mult be water enough to coper it; put the 
6 - — | 
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water in a copper, or large kettle; and when it boils 
put in half a pound of red argil, a pound of common 
ſalt, an ounce of roch- allum; firſt put your plate into 
a charcoal- fire, and cover. it till it is red hot; then 
throw it into your copper, and let it boil half an 1 ng 


then take it out, and waſh it in cold fair water, and 
ſet it before the charcoal- fire till it is very dry, 


Dr. Mead's Receipt for the Bite Ly 4 
mad Dog. 


ET the patient bleed at the arm q or 100unces! 

take of the herb called in Latin, Lichen cinerey; 

to rreſteris, in Engliſb, Aſh-coloured ground liver-wort, 

clean'd, dry*d, 2. powder'd, half an ounce; of black 

pepper powder d 2 N ; mix theſe well together, 

"1 | and divide the powder into four doſes, one of which 
= muſt be taken every morning taſting, for four mom- 
of ings ſucceſſively, in half a pint of cows milk warm: 
after theſe four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river, every 
morning faſting, for a month; he muſt be dipt al 
over, but not ſtay in (with his head above water) 
longer than half a minute, if the water be very cold; 
after this he muſt go in three times a week for a 
fortnight longer. The Lichen is a very common herb, 
and grows generally in ſandy and barren ſoils al 
over England; the right time to gather it is in the 
months of October and November. 


Another for a Bite of a mad Dog, which 


has cured when the P erſon was diſor- 


dered, and the falt Water failed. 


ARE of tormentil-rootsanounce, aſſa fætida as 
much as a bean, caſtor 4 pennyworth, lignum 
aloes 2 pennyworth ; ſteep theſe in milk 12 hours; 
| boil the milk, and drink it faſting, before the change 


or full moon, or as oft as occaſion, 
* . 
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A Receipt for deſtroying Bugs. 
AKE of the higheſt rectified ſpirit of wine (viz. 
lamp-ſpirits) that will burn away dry, and 
leave not the leaſt moiſture behind, half a pint, 
newly diſtilled oil, or ſpirit of turpentine, half a 
pint z mix them together; and break into it in ſmall 
bits, half an ounce of camphire, which will diſſolve 
in it in a few minutes; ſhake them well together, 
and with a piece of ſponge, or a bruſh, dip in ſome 
of it, wet very well the bed or furniture wherein 
chiles vermin harbour or breed, and it will infalli- 
bly kill and deſtroy both them and their nits, al- 
though they ſwarm ever ſo much; but then the bed 
or furniture muſt be well and thoroughly wet with 
i (the duſt upon them being firſt bruſhed and ſhook 
off) by which means it will neither ſtain, foil; or 
in the leaſt hurt, the fineſt ſilk or darnale bed that 
s. The quantity here ordered of this curious, neat, 
white mixture (which coſts but about a ſhilling) 
will rid any one bed whatſoever, though it ſwarms 
with bugs; do but touch a live bug with a drop of 
it, and you will find it to die inſtantly. If any 
bug or bugs ſhould happen to appear after once 
uling it, it will only be for want of well wetting 
the lace, Sc. of the bed, or the foldings of the li- 
nings or curtains near che rings, or the joints or holes 
in and about the bed, head-board, Sc. wherein the 
bugs or nits neſtle Be” breed; * then their being 5 
well wet again with more of the ſame mixture, which 
dries ip as faſt as you uſe it, pouring ſome of it into 
the joints and holes where the ſponge or bruſh cannot 
reach, will never fail abſolutely to deſtroy them all, 
Some beds that have much wood-work dan hardly be 
throughly cleared, without being firſt taken down 
but others that can be drawn out, or that you can 
get well behind, to be done as it ſhould be, may. 
Note, The ſmell this mixture occaſions, will be 
all gone in two or three days, which yet is very 

Ro : 
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wholeſome, and to many people agreeable}; you mus 
remember always to ſhake the mixture together very 
well whenever you uſe it, which muſt be in the day: 
time, not by candle-light, left the ſubtilty of the 
mixture ſhould catch the flame as you are uſing it 
and occaſion damage. x CT OO 
An infallible Receipt to aeftroy Bugs, 
O every ounce of quickſitver put the whites of 
5 or 6 eggs; mix them, and beat them wel 
together in a wooden diſh with a bruſh, till the 
globules of the quickſilver are but juſl perceptible, 
then, after having taken the bedſtead to pieces, and 
bruſhed it very clean from duſt and dirt (without 
waſhing) rub into all the cracks and joints the aboye | 
mixture, letting it dry on; nor mult the bedſtead 
be waſhed at any time afterwards : by the firſt appli. 
cation they will in moſt places be deftroy*d ; if not, 
a ſecond will not fail deſtroying them entirely. 
An excellent ay of IWaſhing, to ſav: 
Loa, and whiten Cloaths. 
ak a butter-tub, or one of that ſize, and witha 
FF eimblet bore holes in itabouthaltway ; then put 
into your tub ſome clean ftraw, and over that about 
a peck of wood-athes ; then fill it with cold water, 
_ and ſet it into another veſſel to receive the water as it 
runs out of the holes of the tub; if it is too ſtrong 3 
lye, add to it ſome warm water; and then waſh your 
linen in it, Nightly ſoaping the cloaths before youwaſh 
them; 2 pounds of ſoap will go as far as 6 pounds, 
and make the cloaths whiter and cleaner, when they 
by experience have got the right way: if it is too 
ſtrong for the hands, make it weaker with water. 
Zo take Mildew out of Linen. 
F AKE ſoap. and rub it on very well; then ſcrape 
chalk very fine, and rub that in well, and lay 
it on the graſs; and as it dries, wet it a little; and 
At once er twice Coing t will come out. 
; A trt: 
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A true Account of a Perſon who died 
by the Bite of a mad Dog. 


T Nliam Fanes, a farmer of good repute in Mil- 
ton, near Mecburn in Bedfordſhire, was bit in 
the noſe by a mad cog on Eaſter- day; immediately 
he felt a pain ſhooting upwards into his head ; the 
foam of the dog went into his mouth, as well as no- 
ſtrils; the wound bled plentifully for a long time, 
and in leſs than 2 hours he got ſome of Dr. Mead's 
powder, and took a doſe according to direction, 
and the ſurgeon applied a plaiſter to the wound. 
| The next day he went to the ſalt- water, taking the 
powder with him, and was dipt in it 3 ſeveral times, 
| thrice at a time, and brought away ſome quarts of it 
with him, and drank it. He continued 6 weeks and 
longer generally well enough to go about his buſineſs, 
and into company, ſo that it was hoped all danger 
was over, tho many times taking a diſlike to liquor; 
and had a pain in his noſe, a heavineſs upon his ſpi- 
rits, and a ſtupor in his brain; was indiſpoſed at the 
full of the moon, and alſo in a morning, till he had 
bathed, which he conſtantly did every morning, and 
was then uſually well, and in good order, all the day 
after. At length, alter having felt ſome little indif- 
poſition on Friday and Saturday before, upon Sun- 
day the 22d of June (eleven weeks after he had been 
bit) going to drink a draught of beer after dinner, he 
was turpriſed to find that he was able to get down but 
a little. And the ſame thing happened to him as he 
attempted to drink ſome ale at a friend's houſe that 
afternoon. This day he had many violent fits of 
ineezing, a pain in his noſe, and was obſerved to 
ſtagger like a drunken man as he was going to bed. 
That night he got no ſleep, and on Monday n morning, 
June 23, the grand ſymptom, the hydrophobia, ap- 
peared to ſome purpoſe : for tho? he could at firſt 
chew a dry cruſt, or ſwallow a very ſmall crumb of 
bread or "I loaked 1 in milk or be yet in a little 


. time 
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time he was 1ſeized with an utter averſion to all man. 
ner of liquids, ſnrall or ſtrong, warm or cold; if but 
a tea-cup full of ſmall: beer or water touched his lips 
he ſtarted, and threw back his head in a ſudden and 
violent manner, as terrified or ſtrangled, and could 
not drink a drop; afterwards he could not bear it to 
come near him, and begg' d his attendants not to at. 

tempt it; they put a little beer into a ſpoon, co. 
vering it from his ſight, and gave him a ſtraw to 
ſuck it in; but the firſt drop that came into his mouth 
made him ſtart and throw back his head in the 
ſame haſty manner: he grievouſly complained of: 
pain in the belly, and ſickneſs in the ſtomach, often 
iving to vomit, but brought up little beſide 
phlegm ; he had alſo a pain in his noſe, and on the 
left ſide of his head, a ſwelling or ſoreneſs about his 
| jaws and throat: all ſtriped and flowered clothes, 
and glaring colours, became fo offenſive, thaa he 
could not endure the fight of them: his underſtand- 
ing all this day was clear and perfect, rather quicker 
than uſual, The next night he had no more ſleep 
than the night before, being in a very high fever, 
reſtleſs, and much given to talking. On the next 
day (when the moon was at full) his heart began to 
heave and beat in an extraordinary manner ; this 
_ threw him into a moſt violent ſweat, and terrible fit, 
with convulſions ; which cauſed him to utter a found 
not unlike the barking of a dog: after this, tho' ſo 

well recovered as to talk reaſonably, yet the fever 
| increaſed apace, with all its bad ſymptoms ; a red 

colour in his face was raiſed to the higheſt degree, his 

| eyes became exceeding ſparkling, fiery, and ghaltly ; 
his ſweating was exceſfive, his vomitings frequent and 
violent, which cauſ-d a great deal of froth and drivel 
to hang upon his mouth and noſtrils; and yet (as he 
complain'd) he had no power (he knew not why) to 
5 up his hand to his noſtrils to wipe them: ſtill he 


ſetained his underſtanding, but not without a mixture 
ff frenzy, which increaſed every hour. Being appre- 


venſive 
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lenſive of what might follow, he deſired his wife and 


children to fee him no more, for fear he ſhould bite 
them, or do them ſome other miſchief ; and mightily 


importuned the company to faſten him with a cord or 


chains to ſome poſt or beam in ſome private room, 
where none might ſee him: and accordingly, . being 
no longer able rocontinue in bed, heput on his clothes, 
and while they were preparing to ſecure him from 
doing harm, ſtood with one chain upon his leg, cloſe 
up to one corner of the Chamber, plainly diſcovering 
a certain ſhineſs, and furious look, uſual with mad 
people. No ſooner was he faſtened with chains and 
ſtaples to the floor in the middle of the chamber, and 
his hands ſecured with handcuffs, but he fell out with 
every one that came near him, though he had been 
for the moſt part remarkably meek and mild before; 
and about midnight complained of an exceſſive cold- 
neſs of body. His ſpeech began to faulter; and lying 
down on one ſide, he died in a manner ſuddenly, and 
to appearance eaſily, or without much pain. 
An infallible cure for the Bite of a mad 
2 Dog. e 
F all the diſeaſes incident to mankind, there is 
none ſo ſhocking to our nature as the bite of a 
mad dog; and yet, as terrible as it is, we have known 
inſtances of thoſe who choſe rather to hazard the worſt 
effects of it, and to die the worſt of deaths, than to 
follow the advice of their phyſicians, by making uſe of 
the known ſpecific of dipping in the ſea, or ſalt- water. 
It 1s for the ſake of people of this unhappy temper, 
who may have the misfortune to be fo bit, and of 
thoſe who may have cattlethat are ſo, that we publiſh 
the following receipt, which has been frequently made 
uſe ofin a neighbouring country, and (as thegentleman - 
who communicated it ſays) was never known to fail. 
— Takeſfixouncesof rueclean'd, pick'd, and bruiſed, 
four ounces of garlick peeled andbruiſed, four ounces = 
of Venice treacle, four ounced of filed pewter, orſcrap'd 
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tin; boil theſe in two quarts of the beſt ale, in a pan 
covered cloſe, over a gentle fire, for the ſpace of an | 
hour; then ſtrain the ingredients from the liquor: 
give eight or nine ſpoonfuls of it warm to a man or 
woman three mornings faſting, and cold to any beaſt | 
faſting ; eight or nine ſpoonfuls are ſufficient for the 
ſtrongeſt ; a leſs quantity to thoſe younger, or of a | 
| weaker conſtitution, as you may judge of their f 
ſtrength ; ten or twelve for a horſe or bullock ; three, 
four, or five, for a ſheep, hog, or dog: this muſt be 
given within nine days after the bite, and it never 
ails either in man or beait; if you can conveniently, 
bind ſome of the ingredients on the wound, |þ 
Another for the Bite of a Mad Dog. 
AKE the leaves of rue, pick*d from the ſtalks 

2 and bruiſed, fix ounces ; garlick picked from 
the ſtalks and bruiſed, Venice treacle or mithridate, 
and ſcrapings of pewter, of each four ounces ; boil 
all theſe over a ſlow fire in two quarts of ale, till | 
one pint is conſumed z keep it in a bottle cloſe ſtop- | 
ped, and give of it nine ſpoonfuls to the perſon warm | 
ſeven mornings ſucceſſively, and fix to a dog, to x 
be given nine days after the bite; apply ſome of the i 
ingredients to the part bitten, V. B. This receipt 
was taken out of Cas horp church in Lincolnſhire, the i 
whole town almoſt heing bitten, and not one perſon i 
who took this medicine but was cured. 3 


1 2 be fam.. 
TakE the ſhells of male oyſters, and calcine the 
White or inner part of them; when thoroughly 2 

calcined, which may be done either in an oven or 

aà 2 crucible, beat them to a fine powder in a mortar : 
that powder muſt alfo be ſifted through a fine ſieve ; 
when all this is done, put * ſix gros of the powder 
into a pint of right neat white-wine; and let the 

; 1 „„ 


» Eight Gros make a French Ounce, which our Apothecaries 
know how to adjuſt to their own. | 
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-atient drink it off, without taking any other thing, 
of my kind w hatever, until at leaſt three hours after- 
«ards : and by all means not to touch butter, or 
ny thing that is oily, during the time of cure. The 

ext day he mult take four gros of the ſame powder 
n the aforeſaid quantity of wine, and the third day 
wo gros, {till faſting three hours afterwards and 
then the cure is comp! leated. | 


A Receipt for Golds. 


AK E of Venice treacle half a dram, powder 
of ſnake-root twelve grains, powder of ſaffron 
ix grains, volatile ſalt of hartſhorn four grains, ſy- 
up of cloves a ſufficient quantity to make it into a 
tolus 3 to be taken going to reſt, drinking a large 
taught of warm mountain-whey after it. 

VB. Thoſe who cannot afford mountain-whey, 
may drink treacle-poſſet. To ſuch conſtitutions as 
cannot be provoked to ſweat, opening a vein, or a 
rentle Purge, will be of great ſervice. 
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4 Diſcovery if the Medicines given 
by me JOANNA STEPHEN'S, for the 
Cure of the Stone and Gravel; and a 


particular Account of my Method of 
Fropering and giving the £ = 1 


Y medicines are a powder; a decoction; and 
pills. The powder conſiſts of egg ſhells and 
ſnails, both calcin'd. 

The decoction is made by boiling ſome herbs (to- 
gether with a ball which conſiſts of ſoap, ſwines- 
creſſes burnt to a blackneſs, and honey) in water. 

The pills conſiſts of ſnails calcin'd, wild carrot- 
feds, burdock- ſeeds, aſhen keys, hips and hawes, 
all burnt to a blackneſs, ſoap and 13 05 


De Powder is thus prepared: 


Take hens egg · ſhells, well drain'd from the 
whites, dry and clean; cruſh them ſmall with the 
hands; and fill a crucible of the twelfth ſze (which 
contains nearly three pints) with them lightly; place 
t in the fire, and cover it with a tile; then heap 
coals over it, that it may be in the midſt of a very 
ſirong clear fire till the egg · ſnells be ealcin'd to a 
greyiſh white, and acquire an acrid ſalt taſte: this 
will take up eight hours at leaſt, After they are 
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thus calcin'd, put 'them into a dry clean earthen 
pan, which muſt not be above thfee parts full, that 
there may be room for the ſwelling of the egg-ſhell; 
in ſlacking. Let the pan ſtand uncover'd in a dry 
room for two months, and no longer ; in this time 
the egg-ſhells will become of a milder taſte, and 
that part which is ſufficiently calcin'd will fall into a 
powder of ſuch a fineneſs as to paſs thro? a common 
hair ſieve, which is to be done accordingly. _ 
In like manner, take garden ſnails with their 
ſhells, clean'd from the dirt, fill a crucible of the 
fame ſize with them whole, cover it, and place it 
in a fire, as before, till the ſnails have done ſmoak- 
ing, which will be in about an hour, taking care 
that they do not continue in the fire after that, 
They are then to be taken out of the crucible, and 
immediately rubb'd in a mortar to a fine powder, 
which ought to be of a very dark grey colour, 

Note, I pit-coal be made uſe of, it will be proper, 

in order that the fire may the ſooner burn clear m 


the top, that large cinders, and not freſh coals, it 


placed upon the tiles which cover the crucibles, 


Theſe powders being thus prepar'd, take the egy; 
ſhell-powder of ſix crucibles, and the ſnail-powder 


of one, mix them together, rub them in a mortar, 


and paſs them thro? a cypreſs-fieve, This mixture 


is immediately to be put up into bottles, which 


muſt be cloſe ſtopt, and kept in a dry place for uſe. 
1 have generally added a ſmall quantity of ſwines- 
creſſes burnt to a blackneſs, and rubb'd fine; but 


this was only with a view to diſguiſe it. 


The egg: ſhells may be prepared at any time of 
the year; but it is beſt to do them in ſummer, The 
ſnails ought only to be prepared in May, June, Juh, 
and Auguſt; and I eſteem thoſe beſt which are done 


"the n of. theſe wens. 
be Decoction is thus prepared: 


Take four ounces and a half of the beſt Alican 
ſoap, beat it in a mortar with a large ſpoonful of 
* = as... line 
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ſwyines- creſſes burnt to a blackneſs, and as much ho- 


ney as will make the whole of the conſiſtence of 
paſte, Let this be form'd into a ball. 


Take this ball, and green camomile, or camomile- 


flowers, ſweet fennel, parſly, and burdock leaves, of 
each an ounce; (when there are not greens, take the 
fame quantities of roots) cut the herbs or roots, {lice the 
ball, and boil them in two quarts of ſoft water half an 
hour; then ſtrain it off, and ſweeten it with honey. 


The Pills are thus prepared: 

Take equal quantities by meaſure, or ſnails'cal- 
cin'd as before, of wild carrot-ſeeds, burdock-ſeeds, 
aſhen-keys, hips and haws, all burnt to a blackneſs, 


or, which is the ſame thing, till they have done 


ſmoaking : mix them together, rub them in a mor- 
tar, and paſs them thro? a cypreſs ſieve. Then take 
a large ſpoonful of this mixture, and take four oun- 
ces of the beſt Alicant ſoap, and beat them in a 


mortar with as much honey as will make the whole 


of a proper conſiſtence for pills; ſixty of which are 
to be made out of every ounce of the compoſition, | 
The Method of giving theſe Medicines is as follows, 
When there is a ſtone in the bladder or kidneys, 
the powder is to be taken three times a day, viz. 


in the morning after breakfaſt, in the afternoon 


about five or ſix, and at going to bed. The doſe 


is a dram averdupoiz, or fifty-ſix grains, which is 


to be mixt in a large tea-cup full of white-wine, 
cyder, or ſmall punch; and half a pint of the de- 
coction is to be drank, either cold or milk-warm, 


after every doſe. 


Theſe medicines do frequently cauſe much pain at 


| firſt; in which caſe it is proper to give an opiate, 


and repeat it as often as there is occaſin. 

lf the perſon be coſtive during the uſe of them, 
let him take as much lenitive electuary, or other 
laxative medicine, as may be ſufficient to remove 
that complaint, but not more: for it muſt be a 
og Te Aa 2 5 princi- 
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principal care at all times to prevent a lookeief, 
which would carry off the medicines; and if this 
does happen, it will be proper to increaſe the quanti- 
ty of the powder, which is aſtringent; or leſſen that 
of the decoction, which is laxative ; 3 or take ſome 
other ſuitable means, by the advice of phyſicians. 
During the uſe of theſe medicines, the perſon 
ought to abſtain from ſalt meats, red wines, and 
milk, drink few liquids, and uſe little exerciſe, that 
ſo the urine may be the more ſtrongly impregnated 


with the medicines, and the longer retained 1 in the 


bladder. 


If the danach will not bear the devottion, a ſixth 
part of the ball made into pills muſt be taken after 
every doſe of the powder. 


Where the perſon is aged, of a weak conſtitution, 


of much reduc'd by loſs of appetite or pain, the 


powder mult have a greater proportion of the cal- 
cin'd ſnails, than according to the foregoing direc- 
tion; and this proportion may be increaſed ſuitably 
to the nature of the caſe, till there be equal parts 

of the two ingredients. The quantity alſo of both 
powder and decoction may be leſſened for the ſame 
reaſons. But as ſoon as the perſon can bear it, he 
ſhould take them in the above men tioned propor- 
tions and quantities. 


Inſtead of the herbs and roots bete mentioned, 


I have ſometimes uſed others, as mallows, marſh- 


mallows, yarrows red and white, dandelion, water- 


creſſes, and horſe-radtſh-root, but do not know of 
any material difference. 


This is my manner of giving the powder and 
decoction. As to the pills, their chief uſe is in fits 
of the gravel, attended with pain in the back and 
_ vomiting, and in ſuppreſſions of urine from a ſtop- 

page in the ureters. In theſe caſes, the perſon is to 
Take five pills every hour, day and night, when 
awake, till the complaints be removed. They will 


a prevent the formation of gravel and gravel- 


tones 
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tones in conſtitutions ſubject to breed them, if ten or 
fifteen be taken every day, 

Tune 16, 1739. J. STEPHENS» 

N. B. Mrs. 15 received five thouſand pounds 
reward on her medicine having been tried and ap- 
proved, March 17, 1739-49. See London Gaxette, 
March 23, 173940. 


Acertain Cure for the Drophy, if ta- 


ken at the beginning of the Diftemper. 


AK E the ſtems that grow from the ſtick or 

root of the artichoke, pluck off the leaves, 
and bruiſe only the ſtems in a marble mortar; to a 
quart of juice put a quart of Madiera or Mountain 
wine, ſtraining the juice thro? a piece of muſlin : 
let the patient take a wine-glaſs of it faſting, and 
another juſt before going to bed, continuing till the 
cure is compleated. N. B. This cured a ſon of 
Dr. Moore, late Biſhop of Eh (who had the advice 
of ſeveral phy ſicians to no effect) and from Ny I 
had the receipt. , 


For the Rheumatiſm. 


AAKE one handful of garden ſcurvygraſs pick'd, 7 

two ſpoonfuls of muſtard-feed bruiſed, two 
mal ſticks of horſe-radiſh ſliced, half an ounce of 
winter bark ſliced; ſteep theſe ingredients in a quart 
of mountain-wine three hours before you take it, 
which muſt be three times a day; at eight, eleven, 
and five, if your ſtomach will bear it; if not, then 
twice only, ix. at eight and five, eating and drink- 
ing nothing after it for two hours at leaſt; you are 
to take a quarter of a pint at a time, which you muſt 
fill up out of another quart of the fame wine; and ſo 
continue drinking till both bottles are emptied. 


A reflorative Jelly for any one inclining f 


to a Conſumption. 
Ra four ounces of hartſhorn-ſhavings, 0 
ounces of eringo- root, one ounce of iſinglaſs, 
1 . 


6. 
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two vipers, one point of ſnails; the ſnails being 


waſhed and bruiſed, put all theſe into three quarts 


of pump-water, let them ſimmer till it comes to 
three pints, then ſtrain it off, and add the juice of 
two Seville oranges, half a pound of white ſugar- 
candy, and one pint of old rheniſh wine; drink a 
quarter of a pint faſting, and the fame quantity an 


. hour before dinger time. 


For the blood: ly-fMux. 


AK E ſome garlick, go” out a ſpoonful or 


two, warm it pretty hot, then dip a double 
rag in it, lay it upon the navel, let it lie till it is 
cold ; then repeat it two or three times, 1t cures 
immediately. By this I cured a Gentleman wha 


had try'd ſeveral other things without ſucceſs. S. C. 


For the Cholick. 


12 the patient, when they find any ſymptoms 


of a fit, take a pint of milk, warm, put into it 


four ſpoonfuls of brandy, and eat it up, and ſo let 
them take it any other time if they are ſubject to 


that diſtemper, it will prevent the fit, This cured 


Mir. Blundel of Hampſted, after he had had the ad- 


vice of ſeveral able phyſicians, and had been a at the 
' Bath without ſucceſs. 


For an inveterate Loofeneſs. 


\AKE a plece of bread of the bigneſs of | 
crown piece, toaſt it hard on both ſides, then | 

put it into a quarter of a pint of French brandy, | 
[ct it ſoak till it is ſoft, then eat the bread and drink } 
the brandy at night going to bed ; this muſt be | 
taken thrice, This cured a near relation of mine | 
Who had try'd ſeveral other things before, to to no } 


purpoſe. S. C. 


| "For Dimneſs of Sight and fore Eyes. | 
FFUAKE Eyebright, ſweet marjeram and betony | 
dry*d, of each a like quantity, the ſame quan- 
tity of f tobacco as of all the reſt, take it in a Pet | 


K 


. 
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as you do for tobacco ſome time; and take of the 
right Portugal ſnuff, put it into the corner of your 
eyes morning and night, and take it likewiſe as 
muff. This cured Judge Ayres, Sir Edward Sey- 
mour, and Sir Fobn Houblon, that they could read 
without ſpectacles, after they had uſed them — 
years. §. C. 


For the Piles, a preſent Remedy. 


NOINT the part with ointment of tobacco. - 
This cured an acquaintance of mine, who 


old it me himſelf. S. C. 


For a Pleuriſy. 


[7 the patient bleed plentifully, then drink 
off a pint of ſpring-water with 30 dreps in it 
of ſpirit of ſal· armoniac; this muſt be done as ſoon 
as the party is ſeized. Approved by myſelf. S. C. 


For a tertian Ague, a never-failing 


Remedy. | 
T* K E ſtone Wine; finely powder d, take 


as much of it as will lie upon half a crown 
in a glaſs of white-wine about an hour before the 
fit comes; it cures at twice taking. This I had 
from one that had cured ſcores with it, and 1 it never 


failed once. 


For a Nuinſe zſey or » ſwelling i in the 8 


ſo that the Patient cannot fwallow. 
AKE a toaſt of houſhold bread, as big as will 
cover the top of the head, well bak*d on both 
ſides, ſoak it in right French brandy ; let the top 
of the head be ſhavd, then bind it on with a cloth; 
if this be done at night going to bed, it will cure 


before morning, as 1 myſelf have had e of. 


a. & Sc 
Dr a Rheumatiſm. 


ET the patient take ſpirit of hartſnorn morn- 
| ing * evening, veginning with 25 . 
1 
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in a glaſs of ſpring-water, increaſing five every day 
till they come to 50, to be continued for a month, If 
not well ſooner. By this I cured a woman that had 
this diſtemper to ſo great a degree, that ſhe was 
ſwell'd in her head and limbs that ſhe could not lift 
up her hand to her head; but taking this, in three 
days was much better, and in three weeks time went 


abroad perfectly well, and has continu'd fo now for 
above ſeven years. 8. C. 


25 op bleeding at the Wiſs or elſewhere. 
AKE an ounce-bottle, fill it half full of water, 
put into it as much roman vitriol as will lie 


upon the point of a Knife; let the are bleed into it 
it will ſtop it in an inſtant. 


For Convulfion Fits i 71 Gian. 


AK E aſh fætida and wood-ſoot, of each one 


ounce, infuſe them in a pint of French bran- 
dy; give a child in the month three or four drops 
in breaſt- milk, or black- cherry water, ſoon after it 
is born, and continue It two or three times a Gay for 
a week. 


_To prevent Convulfions in bilden 


AKE ten grains of coral finely powder'd, give 
It in breaſt-milk or black cherry-water, it Pre- 
vents their ever having any convulſion fits. 


For the Gout in the Stomach, Dr. 


..._ Lower's conflant Remedy, 
| ARE of Venice treacle one - wg Gaſcaign's 
1 powder half a dram, ſyrup of poppies as much 
as is ſufficient to make it into a bolus ; 3 tet the 10 
tient take it going to bet. | 

For an inveterate Elna 


r ARE juice of ground- ivy and ſnuff it up thy 


noſe, it not only eaſeth the moſt violent head- 
ach for the preſent, but taketh it quite away. This 


cured one ihn hag been ad 1. it en ye ind 
an 
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and by the uſe of it, it immediately cured him, and 
It never returned. ; 


For the Jaundice. 


AKE the juice of the leaves of artichokes 
plants, put it into a quart of white- wine; take 
three or four ſpoonfuls in the OLE faſting, and 
at four 1 in the afternoon. 


For FY Piles. 


AKE the duck-meat that lies upon ponds and 
ditches, let it lie till it be dry, chen lay it 9 
the part; It cures preſently. | 


For an Aſthma. 


ARE of virgins honey one ſpoonful, mix in 
it as much roſin as will lie upon a half crown, 
finely. 3 let the patient take it in a morn- 
ing, an hour before breakfaſt, and again at night, 
an hour after ſupper ; 5 this muſt be continued a 
month. | 


n 
* 


For an inveterate Cough. 


A K E of Sperma Ceti (called by the common 

eople, Parma citty) one ſcruple; put it into 
the 10 of a new laid egg raw, ſup it up in the 
morning faſting; it cures at once taking. Approved 
by ſeveral of my e whom I knew it E 
cure. S. C. Y 


To cure Bli Aug, when the Cav ſe pro- 


clteds. within the Eye. 5 
8 AAKE a double handful of the top leaves of 
1  Sallary, and a ſpoonful of ſalt, and pound 
them together, and when it is pounded make it into 
a poultice, and put it on the party's contrary 
hand-wtiſt (that is, if the right eye is bad, put it 
do the left wriſt) and repeat it for about three or four 


times, but put it freſn once in 24 hours. 2 
| 1 the * 108 bad, uſe bay falt. 


4 Me 


N - * 
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A Medicine for the Plague. 
1 AK E three pints of Malaga ſack, or Muſca. 
dine, and put into it of ſage and rue a hand. 
ful each, then boil it till it comes to a pint, then 
ſet 1t on the fire again, and put into it a pennyworth 
of long pepper, half an ounce of ginger, and a 
quarter of an ounce of nutmegs; beat all your 
Spices, then put them to the liquor, and let them 
boil a little; then put in a quarter of an ounce of 
mithridate, two pennyworth of treacle, and a quar- 
ter of a pint of angelica- water; diſſolve ſix penny- 
worth of ſaffron in the angelica-water, then mix it 
altogether, and ſtrain it, and bottle it for uſe; take 
a ſpoonful warm'd in a morning faſting, and at 


night going to bed, if you are not infected, and 


two ſpoonfuls if you are; no perſon that took this 
medicine ever dy'd of the plague. 


To make $ age-Wine. 


Pak E four handfuls of red ſage, beat it ina 
1 ftone mortar like green ſauce, then put it int 


a Quart of red wine, and let it ſtand three or four 


days cloſe ſtopt, ſhaking it twice or thrice, then 

let it ſtand and ſettle, and the next day in the morn- 

ing take of the ſage- wine three ſpoonfuls, and of 
running- water one ſpoonful, than faſt after it one 
hour or better; uſe this from Michaelmas to the 
end of March : It will cure any aches or humours 
in the joints, dry rheums, keep from all diſeaſes 


to the 4th degree; it will help the dead palſy, and 
convulſions in the finews, ſharpens the memory, 


and from the beginning of taking it will keep the 
body mild, ſtrengthen nature, till the fulneſs of 
your days be finiſhed ; nothing will be changed in 
your ſtrength, except the change of your hair; it 
will keep your teeth ſound that were not corrupted 


before; it will keep you from the gout, the dropſy, : 


or any ſwellings of the joints or body, o * Terms 
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Arbel, to tuſk 
Bittern, to disjoint 
Brawn, to leach + 
Bream, to ſplay 
Brew, to untach 
Buſtard, to cut uß 
Capon, to ſouce „ 
Chevin, to fin 
Chicken, to fruſm 
Coney, to unlace 
Grab, to tame 
Crane, to diſplay 
_ Curlew, to untach 
Deer, to break 
Eel, to tranſon 
Egg, to tire 
Egript, to break 
Flounder, to ſauce 
Gooſe, to rear 
Haddock, to ſide 
Hen, to ſpoil 


Terms of Art for Cauv 
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Hern, to diſmember 
Lamprey, to ſtring - 
Lobſter, to barb _ 


Mullard, to unbrace 

Partridge, to wing 
Paſty, to border 
Peacock, to disfigure 
P ͤheaſant, to allay 


Pigeon, to thigh 


Pike, to ſplat 
Plover, to mince 


Quail, to wring 
Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 

Tench, to ſauce 


Trout, to culpon 


Turkey, to cut up 7; 


| Woodeock, to thigh, 


Hirai 
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TI fryetions far Carving, accordin i 
|  Fheſe Terms of Art. * 


open the Ede from the 
bone; 


To eas a Bittern. 


AISE his wings and. 


legs as a hern, and 
no other ſauce but ſalt. 
T0 cut up a Buſtard, 
See Turkey. 
To ſauce a Capon. 


Take a capon, and lift 


up the right leg, and fo 
array forth, and lay in 
the platter; ſerve your 
chickens in the ſame 
manner, and ſauce them 
with green oe, or ver 
juice. | | 

20 unlace a Our 


Turn the back down- 


ward, and cut the flaps 
or apron from the belly 
or kidney; then put in 
your knife between the 
kidneys, and looſen the 


fleſh from the bone on 
each ſide; then turn the 
7 and cut 
between 


belly downwart 
the back crols 

the wings, drawing your 
Knife down on each ſide 
the back-bone, dividing 
the legs and ſides from 
the back; pull not the 
leg too hard, when Im. 


," 0 2 
'4 on. a 


but with your 
hand and . knife neatly 


lay open bath ſides from 
the ſcut to the ſhoulder; 


then lay the legs cloſe 
together. 
To diſplay a Crans {We 
Unfold his legs; then 
cut off his wings, by the | 
Joints ; after this take up 
his legs and wings, and 
ſauce them with vinegar, | 
ſalt, muſtard, and poy- . 
dered ginger. ET 
To unbrace a Duck, 
Raiſe up the' pinions 
and legs, but take them 
not off, and raile the 
merry- thought from the 
breaſt; then lace it down 
each ſide of -the breaſt 
with your knife, wrigling 
your knife to and fro, 
that the furrows may lie 
in and out; after the 
ſame manner unbrace 4 
mala. 
To rear a G50. 
Takeoff both legs fair, 
like ſhoulders of lamb; 


then cut off the belly- 


1 
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piece 180m cloſe to the 
end of the breaſt ; then 
lace” your gooſe down on 
both ſides of the breaſt 
half an inch from the 
ſharp bone; then take off 
the pinion on each ſide, 
and the fleſh you firſt 
ed with 
raiſe it up clean from the 
bone, and take it off with 
the pinion from the body; 
then cut up the merry- 
thought; then cut from 
the breaſt-bone another 
ſlice of fleſh quite thro? ; 
then turn up your car- 


caſe, and cut it aſunder, 


the back-bone above the 
loin-bones | then take the 
rump end. of the back- 
bone and lay it in a diſh, 
with the ſkinny ſide up- 
wards; lay at the fore end 


of it the merry- thought, 
with the Kinny fide up- 


wards, and before that the 


apron' of the gooſe ; then 
lay the, pinions on, each 
lide contrary, ſet the legs 
on each ſide contrary be- 


hind them, that the bone 
ends of the legs may ſtand 


up croſs in che middle of 


the diſh, and the wing pi- 


nions may come on the 


outſide of them; put the 
long ſlice which you cut 


* * 
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dle 


365 


from the breaſt: bone, un- 
der the wing pinions on 
each ſide, and letthe ends 
meet under the leg bones, 
and let the other: ends lie 


25 the diſh, betwixt the 


eg and the pinion ; ; then 
Pour i in your fauce under 
the meat; throw on lalt, 
and ſerveitto table again. 


_N 0 Aſnenber a >, T4 


© Takeoff both the legs, 
and lace it down the 
breaſt on both ſides with 
your Knife, and open the 
breaſt-pinion, but take it 
not off; then raiſe up the 
merry- thought between 
the breaſt-bone and the 
top of- it; then raiſe up 
the brawn; 3 then turn it 


outward upon both ſides; 


but break it not, nor cut 
It off; then cut off the 
wing pinions at the joint 
next the body, and ſtick 
in each ſide the pinion in 
the place you turned the 
brawn out; but cut off 
the ſharp end of the pi- 
nion, and take the mid- 
piece, and that will 
juſt fit in the place. 
You may cut up a ca- 
pon or PREY the ſame 


way. 8 
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20 unbrace a Mallard. 
This is done the ſame 


way as tounbrace a duck, 
which ſee. | 


To wing a Partridge. 


| Raiſe his legs and 


wings, and fauce him 
with wine, powder'd gin- 
ger, and a little ſalt. 


Jo allay a Pheaſant. 

Do this as you do a 
Partridge, but uſe no 0- 
ther ſauce but ſalt. 

To wing 2 Quail. 

Do this the ſame way 

as you do a partridge, 


To lift a Swan. 
Slit the Swan down in 


the middle of the breaſt, 


and fo clean through the 


back, from the neck to 


the rump ; then part it 
in two halves, but do not 
break or tear the fleſh ; 


then lay the two halves 


in a charger, with the 


ſlit ſides downwards; 


throw ſalt upon it; ſet it 
again on the table; let 
the ſauce be chaldron, 


and ſerve it in ſaucers. 


To break a Teal. 


Do this the ſame way 
-:< MC 


as you do a pheaſant, 


the breaſt-bone and the 


but not break it, nor cut 


each pinion in the place 
you turn'd the braun 


and that will juſt fit in 


rent the any Toy. 


1 To cut up a Turkey, 
| Raiſe up the leg fairly, 
and open the joint with 


the point of your Knife, 


but take not off the leg; 
then with your kniſe lace 
down both ſides of the 
breaſt, and open the 


breaſt-pinion, but do not 
take it off; then raiſe the 


merry - thought betwixt | 


top of it; then raiſe up 
the brawn ; then turn it 
outward upon both ſides, | 


it off; then cut off the 
wing-pinions at the joint 
next the body, and ſtick 


out, but cut off the ſharp | 
end of the pinion, and } 
take the middle piece, 


the place. You may cut 
up a buſtard, a capon, or 


To thigh a woodeock, | 
| Raiſe the wings and 
legs as you do a hern, | 
only lay the head open 
for the brains; and as 
you thigh a hern, ſo you | 


muſt a curlew, plover, or 


ſnipe, excepting that you 
have no other ſauce but 
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 cHES and Bruiſes 
Page 284. an old 
Ach or Strain, 300. 


After-birth, 70 bring it 


away, 291. 
After- pains, how prevent- 


ed, 279, 291, 292. 


Ague, 310. outward Ap- 


| plications for it, 275, 


277, 307, 308, 310, 


323. inward Remedies, 
310. 


Ague tertian, à never 


failing Remedy, 360. 


Almond Butter, 165, — 


. Cakes 152, 182. Cheeſe- 

| Cakes, 142. — Cream, 
163, — Hogs-puddings 
111. — Loaves, 200. 
— Pudding, 100. — 


Puffs, 148. — Tart, . 


117. — to chocolate Al- 
mond, 199.— to fricaſy 

them, 182. — 70 9 
them whole, 177. 


TOY Tacke 236. 
Angel-Salve, 337. 
Angelica, candied, 186. 
Apple-Fritters, 115. — 
Paſties to fry, 129, — 


Tanſey, 113. — to dry 
Apples, 189, —without 


Sugar, ibid. — to flew 
Apples, 193. 
AP dry Apri- 
cocks, 177, 194.—like 
Prunelloes, 203. to pre- 
ſerve Apricocks, 176.— 
green Apri cocks, 205, 
211, — ripe ones, ibid. 
Marmalade of Apri- 
Cocks, 207. vp cock- 
wine, 213. . 
Aqua Mirabilis, 23 5 \ 
Artichoke Pye, 1 353. 10 
keep Artichokes all the 
1 
Aſhen-keys pickled, 81. 
Aſparagus pickled, ibid. 
87. — 900p, 64. 
Ann 362, 1 
| B. . Bacon, 


5 INDEX. 


my 


Bacon, to ſalt it, 51. 
Jo ſalt and dry a Ham 
of Bacon, ag to make 

i//:ſtphalia Bacon, ibid. 


Balls, ſavoury, 3. for. 
Lent, 130. 
Balfam, of Lucatellus, 


318. e yellow Balſam, 


308. 4 Water to be la- 
ken after Balſam of 
+ Fo, 292" 
Barberries pickled, 88. 
* zo preſerve them, 184. 
Barley-Cream, 161.— 
Water, 221. Wine. ibid. 


Battalio-Pye, or ms 


„ 

Beef collar'd, 13, 45.— 
Potied 34, 53. alamode, 
ne hung- beef, 98. 
Ry 8 To mate aha 

Peer, 231. | 
Birch Vine, 

Biſk, of Nee, 5 3. 

| Biſker, 149, 156. the hard 
Biket, 157. thin Dutch 
Bisket, 1 54. little hollow 
nee 149. drop Bisket, 

42; Lemon Bisket, 200. 
Ratafia Bisket, 171. 


Bite of @ mad Dog, 252, 


277» 344, 347- 
Bitter Draught 298. ano- 


lber, 302. 

Black Cherry Water for 
Children, 243. 
Blackneſs ) 6 Fall, 276, 


277. 


Blaſt, Ointment for it, 287 


Bleeding at Mouth, Noſe, 


or Ears, 257,280,331. 
Bleeding inwardly, 287, 
Din the Stomach, 2.30, 
Bliſter; how 10 raiſe one, 
$29. 
Blood, 7o feveeten it, 281. 


Spitting of Blood, 278. 


Bloody Flux, 10 flop ut, 
though never ſo ſever, 

2868, 358. 

Bile, zo breaka Bile, 276. 

Brandy, Carraway: Bran- 
h, 241. Cherry Bran- 


oy, pos"  Poppy-Bran- 


Bread ad Butter Pudding 
for Faſting Days, 104. 
| brown Bread Pudding, 
112. fine Bread Pud. 


ding, 121. Fe Bread 


Pudding, 115. 

Breaſt of Veal collar'd, 
33. 10 rago0 it, 36. 
1 „ 21%; = 

Breath, Hort, 338. 
Breeding, 2389. | 
Briony Water, 251. 


Broom Buds pickled, 8 7. 


Broth frong, 10 * * 
5. 

| Bruiſes, 319, Bruiſe Oint- 
ment, 3 36. 

Buns, 151. 

Burns, various Rimes 
Bb 6 them, 259, 261, 


" 3025 304, . 
Burſtenneſs, 306. 


Butter, bow to make it, ot; = 


Butter'd 


Butter'd Loaves to eat hot 
138. 
Bugs, a Receipt for de- 
Sroying them, 345. 
C; 


Cabbage Pudding, 109. 

Cabbage Lettice Pye, 
139. 4% pickle red cab- 
bage, 88. 


Cakes, 144, &c. French 


-Cake to eat hot, 147. or- 
dinary Cake to eat with 
Butter, ibid. Portugal 
Cates, ibid. a Plumb 


Cake, 145. a good Seed 


Cake, ibid. another 146. 
a ſort of little Cakes 155. 
Whetſton Cakes, 157. 
the white Cake, 155. 
Calf's Head collar'd, 19, 
to areſs it, 59. Haſs of 
„ 225 36, 7. 
Calt's-Foot Pudding, 15. 
Felly, 164. — without 
Lemons, 168. Calf s- 
Foot Pudding, 103. 
Cancer, 282. — in the 


Breaft, to keep it from 


growing, 309, 312.— | 


in the Mouth, 314. 
| Caſhew Lozenges, 335. 


Carraway Spirit, 8 


Branch, 241. 
Carp ſterwoed, 30. 
days, 31, 70. 
Carne Pudding, 101. Car- 

rot or Parſnip Puffs 118 
"Cale of Oat-meal, 169. 


other 


4 fine Caudle, 168, — 


Hlummery Caudle, 167. 


. * 


IND E X. 


Cheeſecakes, 


Chips of ri 


111 


Tea Caudle, 168, for 
Sweet Pyes, 3. 
Centaury Water, 245. 


Cerecloth, 263, 319. 
Charity-Oil, for outward 


and inward Bruiſes, 
green Wounds, &c. 274. 
Cheeſe, a Summer Cream. 
Cheeſe, 74. a Chedder- 
Cheeſe, 76. the Queen's 
Cheeſe, 77. Newmarket 
Cheeſe to cut at two years 
o, 74. a thick Cream- 
Cheeſe, 77. ordinary 
Cream Cheeſe, 78. Slip- 
coat Cheeſe, 77. to mere 
a freſh Cheeſe, 165. 
126. — | 
without Rennet, 128. 
Lemon Cheeſecakes 137. 
143. to make them 
without Curd, 139. 
Cream Cheeſe with old 
Cheſhire, 143. 


_ Cherries preſerved, 183, 


' 204. Cherry Wine, 215 
Marmalad: of Cherries 
187. Morella-Cherry- 
Wine 219. another 226. 


_ Chervil Tart, 136. _ 
Cheſnut Puddings, 112+ 


Chickens fricah d, 124. 
pulPd, ibid. Cbicten. 
Pye, 9, 134. @ ſweet 
Chicken-Pye, 133. 


Chilblains, 286. 


Chincoughz 2 
Ocks, 


212. 
Orange Cht 


B b 


;bips criſp, 200. 
Chocolate Ann, 199. 
| Cyder, 


iv 
Cyder, 228. 
Citron . 241. 

Clary Wine, 224. the fine 

Clary Wine, 228. fine 

Clary Water, 242. 

Clear Cakes of any Fruit, 

181, — of the Jelly of 
any Fruit, 

Gooſeberries, 204. 

Clear Candy, 202. 
Clyſter for Worms, 314. 


Cock Ale, 222. Cock Wa- 


ter for Conſumption, 247 
Cockles pickled, 97. 

Cod ſtewed, 54, Cod's 
Head roaſted, 12, 
Cold, 330.01 the Sto- 


mach. 322, 3 351. 


Cholick, 259, 263, 284. 


to give preſent help in 


4 Obolick, 322, 358. 


Collar of Beef, 13, 45: 
ef Calf's Head, 
of Cowheels 20. of a 


mon, 31. of Veniſon, 32. 


Colour, 295. 


Conſerves, 173, &c. Con- 5 
Leue F red Roſes, r 


am other Flowers, 193. 
of Hips, 210. 


Conſumption, 248, 262, 


285, 358. 


Convulſion Fits, 323. to 


prevent them, ib. 361. 
Cordial Water, that may 
be made in Winter, 2 38. 


_ the Golden Cordial, ib. 


the «Saffron Cordial, 24 3. 


INDEX 


180. — of 


Cream, 


19. | 
2 Cream Cheeſe, 74 ——wilh 
Pig, 34, 46, of Sal- 

Cucumbers 0 for Mut- 
Colour, to procure a good 


Corns on the Feet, 286, 
Coſtiveneſs, 10 remove 1. 


29. 


Cough, 209, 210, 258, 


259, 331, 333. on the 
| gs, 281. onthe Sto. 

mach, 249. Whooping 

Cough, 324. Inveterate 
Cough, 362. 


Courſes, procured, 339. 
Cowheel Pudding, 106. 


Cowſlip Wine, 218. 


_ Crabs butter'd, 29. 
_ Cracknels, 153. 
s Cramp, 300, 333. 


Crawfiſh Soop, 2, 5, 28. 
 blanched, 162. 
 Whipt Cream, 164, 
Piſtachia Cream, 111, 
Cream of any preſervd 
| Fruit, 166. Steel 
Cream, 162. MWhite- 
Wine Cream, 170. 


old Cheſhire, 143. 


ton Sauce, 41. Pickled 
in Slices, ** 83. Pickled 
another way, 92. preſer- 


vel, 194, 203./ſtew*d56 
Curd Pudding, 106. 


Currants preſerv'd in Jel- 


h, 183. Jelly of white 
Currants, 186.—ef red 

Currants, 21 2. Currant 
Vine, 227, 229. 


 Cuſtards, 126, Cuftard- 


Pudding, 116. 
Cuſtards, ibid. 


Pay 


Kite 


Dropſy, 243, 256, 


INDEX v 


D. 
Daffy's Elixir, 251, 325. 
Damſon's preſerv'd whole 
177 


Delivery of Women, 291. 
Diſtemper got by an ill 


Husband, 249. 
Drink for a Fever, 275. 


— to preſerve the Lungs 
250. — for the Rickets 


272. an opening Drink 
249. 4 purging Drink 

313. Drink for a Rheu- 
matiſm, or Pain in the 
Bones, 254. 

Drop Bisket, 153. 

274, 
281, 282, 332, 334, 
335» 357. 

DN Water 243. Drop- 

and Scurvy 332. 
Draught 70 allay 4 Fever, 
275» 389... + 
Drying Oll, 342. 


= Ducks, to pot, 46. 
Dutch Beef, 50. 
Dutch Gingerbread, 151. 


Ebulum, or Elder Ale 222 
Eels, collar*d, 11, 32.— 


potted, 71 —reafted, 21 
| Eggs, fricafied, 56. — in 


another way, 57. 


Egg Pyes, 124. 
Elder Flower Wine, 229. 


Eller Wine, 223, 229. 
Elder Wine made at 
_ Chriſtmas, 223. 


Electuary for 4 cal or ' 


windy . 270. 


another for a Pain in the 
Stomach, ibid. 
Elixir Proprietatis, 269. 
Datty's Elixir, 325. 
Eye-Safve, 260. 
Eye-Water, 251, 290. 
Eyes, red or ſore, 268. 10 
7 2 the Eyes 304. ſore 
or weak Eyes, 314. for 
Dimneſs of Sight, 359. 


Face, 3 269, 281, 
Jr I 5 — red and pimpled 


F aw down of the Fun. 


dament, 294. 


Falling A ickneſs, 303, 399 
Fever Water, 238, — 


Spotted Fever, 256. 
Plaiſter for the Feet, 
299. Drinkibd, 


Fiſh Py, 137. 


Fits of the Mather, 2 43. 


Fits from Wind or Cold 258 . 


Floodings, 292, 339. 
Florendine of Yeal 15,13 5 : 
Flowers of any ſort can- 


died, 190, 195. Various 


ways 10 candy Oranges 
Flowers, 190,197,206, 
Syrup of any Flowers 190 
Flummery Caudle, 167. 
Hariſborn Flummery 171 
Flux 293.Bloody-flux, 339 
Fcol, of Strawberries, er 
Rafdberries, De 
Forc d. meat, 6, 57. 10 
force a Fowl, 37. 
Freckles taken off, 283. 
French Barley Pudding, 4. 
Bb2z French 


+ IW 


French Beans pickled, 86. 
French Bread, 151. 
»French Cake, 147. brown 
French Laaves, 157. 
F TRY of Chickens, 24. 
— of Eggs, 56. — 5 
Ox-palates, 27. 
great Plaice or Fm: 
ders, ibid., Rabbits 
26. — of double Tripe, 
ibid. pale Fricaß, 21, 
40. brown Fricaſy; 9,65 
Fritters; Apple Fritters. 
115. Curd Fritters, 114 
ine Hrillers, 119. 
Fruits of any fort candled. 
- 190.—kept in Syrup to 
candy, 2033. 


Gam of Cooſeberries, 207. 
Garlick Syrupof it, 279. 
Gaſcoign's Powder, 320. 


N ſeveral ways : 
Haſh of roaſt Mutton, 41. 
 Haſty-padding, 108. litth 


. of doing i}, 130, 152. 
156. Patch Ginger- 
bread, To. 


Gans bow to waſh them, - 


Golde en 1 Cordial, 238. 

Gooſe potted, 56. 

Gooſeberries. preſerved, 

175, —— preſerved in 

: Hops, 191. With- 
gut: ſtoning, 1 92. 


Goolcbeny, Clear-Cakes, * 


204 Cream, 161. 
e Tanf, 
Wine, 214, 227.—— 
Vinegar, 96. — Pearl 


y N * 2 14 


N 


Gout Pains 296, 2 ; 
_mthes ne a N 
Green Ointment for the 

Rickets, 272. 
Green Sickneſs, 28 33 295. 
Gripes, 2/775. 
Gripe- Water, 243+ 

H. 


Hair 1 make it grow 326, 


Ham of Bacon. See Bacon, 
Hams of Pork like Weſt. 


phalia, 6 5· 4 Pickle for 
ther, 67. 


Hands, Paſte for them, 


271. toclean and ſo e 
them 326. to make thein 
_ white, 327. 
Hare, dreſſed, 47. —pot- 
ted, 50. to jug a Hare, 
72. Hare Pye, 141. 


Fartſhorn Flummery 171, 


 —felh, 164. — Jil 
without Lemons, 168. 


 Haſty-puddings 10 boil 


for an inveterate Head 
arb, 381. 


Heart, Heavineſs, 268. | 
Hemorrhoides inflamed, | 


298. 


Herrings; bow to baks 


them, 60. 
Hickup, :300. 
Hiera-picra plain, 253. 
Hiera-picra Water, 246. 


i ge" into 0 enſerve, 


210. 


Hourſe- 


in Cuſtard Diſhes, 117. 
Head, to purge it, 313, 


IND 

Hoarſeneſs, 270. —with 
a cold, 323. 

Hogs Pudaings with Al- 
monds, 110,——with 
Currants, ibid. — Ano- 
ber ſort, ibid. — black 
Hogs Puddings, 111. 

Hung Beef, 12, 98. 
Hungary-Water, 249. 
Hyſterical Water, 240. 


Jaundice, ſeveral excellent 
Meaicines for it, 253, 


280,: 286+ 302, 3322 


yellow or black Jaundice 


305, 340, 361. 
Iceing a great Cake, 159. 


Jelly Poſſet, 167. Ribbon | 


Felly, 166. Jelly of an 
* od Lilly of the Valley Maler, 


Fruit done into Clear- 
Cakes, 180,—of white 
Currants, 186,——of 


red currants 212, —— 


- ms, 155. 
Ink, bow Prepared, 271. 
Joint- Evil, 282, 


Itch cured various ways, 


306, 30), 332. 

To jug a Hare. See Hare, 
2 Jumbals, 148. 

K. 


Katchup, Engli i, 91. 
King'-Evil, 3og. 
| 2 


Labour f 


N Onflow's Water far 


_ the Stone, 245. 


_ Lambyyz,9. ſavoury 132. 
ſweet Lamb. De, 133. 


in Child. „ 


E X. vii 
Laudanum quid done the 
beft way, 239. 

Leach white, 170. 
Lear for Savoury Hees, 4 * th 
Leg of Lamb how mari- 
naded 3 7.—forced, 38. 
Lan of Mutton a-la- 
Daube, 39, 92. 
Lemon-Biket, 198. — 
Cates, 202, — Cheeſe- 
Cakes, 137, 143, — 
Cream, 160. — Pickied 
94 — Pudding, 119. 
Puffs, 199. — Salade, 
| 90. — Syllabubs, 158. 
—Tart, 115, — Vine 
220. another Wine that 
may paſs for Citron Ma- 
ter, 231. 


244. 
Lime-IVater, 246. 


Linen, freed from ML 5 


ders, 346. 
Liquor for colouring Pud- 


dings 104. 


Loaves made of Almonds, 


200, 


| Lobſters, butterd, 29.— 


* potted, Ii, — made into 
Socp, 2,—pickled, 83. 


| Looſenek, 275, 307,331 


Heart- 


Lozen ges, for the 
for a 


burn, 279. 

Cough. 258. 
Lucatellus's Balſam, 31 8. 
Eso take inwardy 332. 


Lumber He, 9, 225: 4 
ai 

Lungs, à Drink to x off 

B b 3 en 


viii 
ſerve them 250. a Purge 


for any Illneſs of them, 
270. Stuffing in them, 


290. 
Mackrel, pickled, 7. 
Mangoes, of Cucumbers, 
$2. — of Melons, 79. 
Marchpane, 148. — un- 
boiled, 183. 
Marjoram Pudding, 112. 
Marlborough Cake, 155. 


Marmalade, of Cherries, 


187. —— of Oranges, 


201, 208. —of Quinces 


red, 187. — of Quinces 

<hite, 187, 207. 
Marrow Paſties, 137. — 

Puddings, 15, 119. 
Marſh-mallows 
thereof, 208. 


Mead, 216, 223. © ſmall 


 ewwhbite Mead, 216. 
Mildew taten out of 2. 


nen, 346. 


Milk-Water for a cancer- 


ous Breaſt, 247. ano- 
ther Milk-Water, 25 2. 
Milk in . mcreaſed, 


294. 
Mince-Pies of Pal, 138. 
prevented, 


M.liſcarrying 
8 294. 
Morphew removed, 328. 
Mountain Wine, 230. 


Mouth ſore in Children, 


267. a rare Mouth-wa- 
. OVERT 
Mulberries, preſerved 


Who /e, 195. 


. | 


Hrup 


Naſturtiu m-Buds, 


INDE X. 


Mullet, or any other Fj iſ, 
how boiled, 29 


Muſcles, or Cirtte Pics 
Red, 97. | 

Muſhroom Liguor, and 
Powder 61. other Muſh- 
room Powders, 94, 9). 

Muſhrooms pickled, 78, 


84 93, 95, 96, 60.— 


potted 97. —ſtew'd 19, 
Mutton-Pye, 10. — Cut- 


| lets, 42.—ary'd to cut, 
in Shiver, as Dutch 

Beef, 50. — ary like 
Pork, 5 1. + baſhed, 
41. — Leg or Shoulder 
| ſtuffed with Oyſters, 16, 
to force a Leg of Mut- 

ton, 38. Leg of Mul ton 
a-la-Daube, 93. Neck 
of Mutton areſſea, 43 

N. 


pic. 
Ad, 81. 
Neats. T. ongue Pye, 10,— 
potted, 33. 


Neck, Italian Waſh for 


it, 328. 
Neck of Mutton dreſſed, 
43. Veal flew'd Jo. 
Necklaces, for Children 
when cutting their Teeth, 
259. . 
Nun's Cake, 159. 


Oatmeal Caudle, 169 
Pudding, 104, 120. 
Sach P ofſet 11 

Obſtructions Lab 334. 


Ointment for a Burn -or 


Scald, 


IND EX. 


Scala, 308 ,—for a Cold 
on the Stomach, 320- 
Oyſter Soop, 62. 
Oyſter Pye, 125. 
Oyſters fry'd, 38.—pick- 
led, 10, 22, 84, 89.— 
Rew'd ; in French Rolls, 


13, 14, — ſtuffed into 


a Shoulder or Leg of 


Mutton, 16. 
Olio Pye, 134, 142. 
Onions, ſmall, pickled 92. 


Orioge Cakes, 182, 201, 


— Chips criſped, 200. 


— candied, 210. 


Cream, 161 = ders 


* candied, 202, 206,— 


preſerved in Syrup 207. 
Orauge Sooner Brandy, 


with Raiſins, 226. 


Oranges preſervꝰd bole, = 


1735 191, 129. 


Ox: palates in Fricaſy, 27. 


| —Pickiea, rs. 
. 


Painting Rooms or Pales, 


341. 
Palermo . Ine, 224. 


Pancakes, 113. — Rice, 


„ 


Paſte, of green Pippins, 
188,—for Hands, 271. 
white Quince Paſte 188. 

See in the diffe- 

rent Materials. Litile 


Paſties. 
N Paſties to fry, 1 26. 


Poyes. 


Orange Mar- 
 malade, 201, 204.— 
Peel made into Syrup, 
201 ine, 217. — 

Pike roaſted and Soil'd, 


oo 
Paſtils, how made, 181, 
Paſtry of all forts 122 &c. 


Pears dry'd, 189,—with- 
out Sugar, ibid. 

Pear-Plums, white, pre- 
ſerved, 1976.—black, or 

any black Plum, 179. 

Peaſe Pottage, 5 

Perfume; Jo make the 
burning Perfume, 21 =. 

Pickle for Hams, 66, — 
for Tongues, ibid.— — for 
either Hams or Toi * 
67. 

Pickles of all Sorts, 78, 
&c. 

See in the different 

Materials. 


Pigeon Pye, 10.—in Fell, 


"RY Fre 90. ftew'd, 
53, 67, —ſtew'd with 
- Aſparagus, ibid. 

Pigs Ears ragoo'd, 13. 


17, 18. 
Piles cured, 298, 333» 


359, 362. 


Pills 70 cure tbe Head, 313. 


. — to purge off Rheum 
in the Teeth, 328. 


Pimples remov'd, 269. 


| 281, 327. | 
Pin or Web in the Eye, 


2304. 
Pippins; Fell of them, 
185, — preſerv'd whole 
184. Paſte of green 
Pippins, 188. 
Piſtachia Cream, 171. 
| Pith Pudaing, 106. ; 


— 


Plague prevented, or cu- 
red, 261. Dr. Burgeſs's 
Antidote againſt it 224. 
Plague-Water, 235. 

Plain Pudding very jus 

Tb 

Plate, how 10 boil it, 343. 


bleeding, 303, 359. 


158, 159, 160,—with 
Almonds, 159. Little 
Plum: cabes 140. Plum- 
porridge 4. Mine 222. 
Plums dry/d, 194.— fre- 
ſerved green 178, 179. 
7 preſerve the great 
white Plum, 211. 
Pockets how made, «> 
Poloe, how prepared, 55 
Pomatum 283. 
| Po Brandy, 240. N 
Pork 5 Hams like We 
Phalia, 65, 
Portugal Cales, x 
Poſict, 
157. 


csu eggs, 171. à4 Poſſet 
. with Ale, or King Wil- 


Pope's Paſſet, ibid. 
Powder for a Rupture 252 
Poultice for a ſore Breaſt, 

Leg, or Arm, 
for a hard Swelling 276, 
Preſerves, See the reſpec- 
tive Materials, 


* INDEX. 


Pleuriſy, curcd without 
Puddings of divers Sorts, 
PlumCate,145,146,157, 


Puffs, of Almonds, 148, wo 


Putty, or paſte to flop all 


a Felly Poſer, 
8 Snow poſſet, 
. Iþid. Sack Poſſet wil 


liam's Poſet, 172. the 


174. White Felly of 


277. 


Pudding, baked, 116.— 


Paſte, 
beak 105. — — fewed, 5 


108, —for little Diſhes 
117. Haſly- Pudding, . 
ibid. Orange. Pudding, 
100. New-Colles ge- pud. 
- ding, 118. Oatmeal 
Pulling, ibid. Ratafa 
Pudding, 122. -Sweet- 
meat Pudding, 117. 


100. c. 4 colouring f 8 

Liquor for . = 

See Liquor. ] 
Puff. paſte, 140,——fe 

Tarts, 129. | 


Carrots, or Parſnips, 
 118,—of Lemons, 199. 
Palpatoon of "Ws 59. 
Purges, 167, 294. 
Purging Dret-drink, 
Purfſain Stalks Pickled” 87 
anolber Way, 90. 


Foints in pales or Wood, 
that na waler may Jock 


in, 342. 


N, 
Quaking Pudding, Se 
Pudding. | 


Quilt fer the Stemach, 


Onde ler in Pickle, 


$1. Quince Cream, 162. 


whole Quinces preſerved 


Quinces, 180. Red 
Quince Marmalade, 207 
208. — white Quince 
188. Quince 


Wine, 220. ; 3 HY 
85 Quin ey 


INDEX 


uinſkey, or Swelling in 
. the Throat 360. 
N 


Rabbets, and Chickens 
mumbled, 19. 

Radiſh Pods pickled. 85. 
Ragoo, of Oyſters, 18. 


of Pigs Ears, 1 3.—of 


 Sweetbreads, 18. 

made Diſbes, 4. 

. Raifin Vine, 217. 

Raſpberry Fool, 170,— 
Wine, 219, 220. 

Raſpberries preſerved in 
Felly, 175.—preſer me 
whole, 198. 

Ratafia Bisket, 171.— 
Cream, 163. — Pud- 
ding, 122. 

Red Balls, 268. 

Red Cabbage Pickled, 8 8, 

Rennet, prepared, 74. 

Rennet Bag, 75. 


Rheum in the Eyes, 304. Ek 


— in the Teeth, 325. 
Rheumatiſm, Droph, 


Scutruy, and cough of 
281, 


| the Lungs cured, 2 
Simple Rheumatiſm : 
335. Rheumatiſm, or 
Pain in the Bones, 2 54, 
236, 357, 360. 
Ribs of Beef pickled, 6. 
Rye-Bread Pudding, 115 


Rickets cured, 272, — 


another Way, 273. 
N conſerve of red 


Loſes, 193. . Sugar of 


Rſs, 194. Roſe, drops, 


7 16 14S: Þ 


Rupture, 252, 


Samphire Pickled, 92. 


Im 


Rue-Water for Fits of the 
Mother, 248. 

Rump of- Berf baked, 58. 
— ſtewed, 6, 21. 


Sack-Cream, 163, 170. 
— Poſſet - without Eggs, 
172. — without Cream 
er Eggs, ibid. Oatmeal 

Sack: poſſet, 173. Sack- 
Pudding baked, 1 1 2. 

Saffron Cordial, 242. 

Sage Mine, 218. anotber, 

9 

Sagoe prepared, 169. 

Salmon potted, 51. 
pickled, $9. 

Salmon Pye, - 

Salop, how*tis made, 169. 

Salve, for a Blaſt, . 
cr Scald, 261, 277, 
311 . for the Ki King*s Evil 

305. — for à Sprain, 

283. Angel Salve, 337. 

. The black Salve, 309. 

Green Salve, 311. N 

G 


Sauce for Fi, or Fleſh,) 
100.— fryd Cucum/ 
bers for Mutton, 40. 
ow a Woodcock, ibid. 

Sauſages, very fe 661 

Scald Head cural, 303. 

an ointment for it, 336, 

Sciatica, Plaiſter 9 
303. a 

Sco:ch- Collops, 20. alben 
Hays, 235 355 85 


xilii IN D E X. 


Scurvy, ſome excellent Me- 
dicines to cure it, 281; 
286, 307, —— ii the 
Gums, 328. 

Seed-Cake, 145. another, 
146. Ordinary Seed- 
Cake, 154. A good 
Seed- Cate, calPd Nuns 
Cake, 159, Another 
Seed-Cake, 160. 


Shortneſs of Breath, 280. 


Shrewsbury Cakes, 152. 
Shrub, how made, 217. 
Sight; 10 Rrengthen it, 

241. 4 Powder that 
hath reſtored is when 


almoſt loft, 288. 
Skirret Pye, 136. 


Skuets, how made, 54. 
prevent 


 omall-Pox; 7. 
their Pitting, and take 
off Redneſs, 262. 10 
take out their Spots 284. 


— Redneſs and Scurf 


after them, 338. A Sen 
to prevent a ſore Throat 
n 
Sinelts lepti in Fell, 57. 
\ — marinated, 94. 
\Snail-Fater, 250. 
Snow-Poſſet, 167. 
op, I, 4, 61. AGravy- 


Soop, 2.—4a Soop or Pot- 


nge, — of Aſparagus, 
* —+ of Crawfiſh, 2, 
69. — of green Peas, 
6 63, 69. * for faſting 
Days „ 3 
Pa. or $quah Pi-. 
geen, Pickled, 80. 


Spinage Tart, 136. 
Spirit of Caraw , 229. 
of Saffron, . 1 
Spitting of Blood, if 4 
Viein is broken, 285. 
Spleen and Yapours cured 
240. 
Sprain, 283, 
Sprats, pickled for 4 
 chovies, 80. 
Spread- Eagle Pudding, 


5 121. 


Stewed Pudding. See 


Pudding. 
Stitch Water, 241, 260, 
Stomach 3 Electuary for 
a Cold, or windy Sta- 
mach, 270. Some excel. 


lent. Medicines for Pains 


in the Stomach, 260, 

268. Plaiſter for the 
Stomach, 321. A Quil 
for it, 322. 


Stone; to make the Lime 


drin for the Stone, 264. 
to give Eaſe in a violent 


Fit 264, 290. Lady On- 


 flow's Water for it 245, 
Mrs. Stephens Medi- 


cine for it, 353. 


Stoughton? Elixir, 257. 


Strangury, 275, 291. 
Strawberry Fool, 170. 
Strong Broth, 69. 


Sugar-Plates, 178. ua 


Sugar, ibid. brown Su- 
gar, 181. Sugar of Ro- 


ſes, 194. 


Surfeit - Water, of King 
Charles II. 230.— of 


Mr. 


N 


INDEX 
Mr. Denzil Onflow's Toaſts fd, 114. 


2 

nan potted, 47. 

Sweet Bag for Linnen 212. 

Sweatmeat Pudding, 117. 

Swelling in the Face, 313. 
Syllabubs whrpt, 165.— 

TLiemon Syllabubs, 169. 

— other fine Syllabubs, 


173: 
Syrups, 173, &c. 


Syrup of any Flower, 190. 


— for a Cough or Aſ#h- 
ma, 209, — of Marſh 
mallows, 208.— of 
Saffron, 208. 

g 


Tanſey, baked, 20, 11. 
Apple Tanſey, 115. 
Gooſeberry Tanſey, 1 13. 

Tarts, of Oranges or Le- 


mons, 128, Puff paſte 


for Tarts, 129. 10 ice. 
Tarts, 141. 
Tea-Caudle, 168. 
Teeth, 259, 288. to pre- 
ſerve and whiten them, 


337. Necklace for Chil- 
dren in cutting them 25 9: 


Tettar, 287. 
Thorn drawn out, 203. 
Throat, fore, 313. to pre- 


vent a ſore Throat in the 


Small pox, 262. 
Thruſh, in Childrens 
Mouths, 339. 


Tincture of Ambergreaſe, 
236. An admirable Tinc- 
ture for green Wounds,” 


276. 
A oy 


Tongues potted, 33, dri- 


ed, 49. Pickle for them, 
ibid. 66. 


Tooth - ach cured, 


278, 279. 
Treacle-Water, 254. 


* 


2535 


Trembling at the Heart, 


303. 
Tumours, 10 ripen them, 
287. 10 4 them, 
WD 
Turbot Pye, 136. 
Tureiner, how made, 122. 
Turkey Pye, 1 5 _ 


58. 
U. . 
Ulcers and old Sores, 3 10. 
Urine, to provoke it pre- 


ſently when ſiopt, 339. 
Uſquebaugh, how mage, 


3 
'Uvula, to Ss it iP, 3 39. 
W 


We 2 
Walnuts, pickled divers 
Ways, 75, 82, 92. . 


ſerved all the Year. 270% 


Waſh for the Face, 327. 
Waſhing, to ſabe Soap, 
and uubiten Cuaths., 346. 
Water, for ſore or weak 
Eyes, 314-—towaſp the 
Face, 327.10 be taken 
after Balſam of 1 85 


251. — againſt a Con: 


ſumption, 247. % 
Strengthen 
248, —in a Conſump-. 
lien, or Weakneſs after 


. 


the Sight, © 


oor 


* 
* 
I 0 
4 
- "x 


ry 
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Sickneſs, 26 2.— a ſme 
 Cordial Water, 239, 
.* Great Pally Water, 

23. Lady Allen's Wa- 
| er, 234. Lady Huet's 

Water, 233. Ming 

Charles II. His Surfeit- 

Water, 237. Orange or 

Lemon Water, 236. 

Dr. Stevens's Wa- 


. zer, 335. — 4 Slone 


Fater, 240. = 
Weakneſs of the B 


Back. 


292, 340, —— of the 
Hands, after a Palſy, 


„300. 

Weſtphalia Bacon, 48. 
Whetſtone Cakes, 157. 
White Leach, 170. 

W hite-wine Cream, 1bid. 


Wigs. 149. light Wigs, 


140 verygood Migs 142 
ordinary Wigs, 154. 
Wine bow to clear it, 22 5: 
Apricock-wine, 213. 
"Barley - Wine, 221. 


Birch. xine, 217. Cher- 


. 79, vine, 21), 226, Cla- 
Dy. Mine, 224, 228. 
 Comip-wine; 218. Cur- 
rant. xine, 215, 229. 
Damſon. wine, 213, El- 
der cine 221, 229. El- 
der-flower-wine, 
Frontiniacmoine, 
Gocſeberry. cvine, 214. 
227. Lemon cine, 220, 
"as, Ml all C —.— - Wine, 


Woodcock Sauce, 40. 


Vapours, cured, 240. 
Vea! Pye, 14. Cutlets, 59. 


Veniſon, 


Vexjuice, 


Vomits; ſome excellent Vo- 


229. 


227. Vamiting, outward Ap. 


I N D E X. 


212. Orange cine 217, 
2 with Raifms, 225. 
Pearl Gooſeberry-wine, 
214. Plum-wine, 222. 


Vince: dine, 220. Rai. 
- fſim-wine, 217, 223. 
Naſpberry tine, 219. 


Sage-wine, 218. 224. 
Coreiſi p- i e, ibid. To 


recover Vine, 22 5. 


Worms in Children; how 
to know them, 278, Ch- 
ter for them, 318. 
Worms cured, 314. 
Plaijter for them, 321. 

V. 


19 
ö 


Varniſh, white and 2 
low, 343. 


Savoury Diſh of Veal, 
42. Fricaſy 23. 
artificial, 


to recover it ade? 75 
tinks, 36. 


Venereal Diſeaſe, 301. 
Veniſon-Paſty, 


109. to 
ſeaſon and bake it, 129. 
to ftew it, 8. 

. 4 bt for 
Pickles, 98. 
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